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raw sugar has already 


SWEETLAND PRESSES AT REDPATH SUGAR EQUIPPED WITH GRINNELL-SAUNDERS DIAPHRAGM VALVES—At this stage of refining, 
The resultant mixture is filtered 


been washed, dissolved, mixed with lime 
through the Sweetiand press to remove participant 


and the lime and impurities in sugar precipitated with carbon dioxide gas. 
Workmen are shown replacing the leaves in one of the Redpath Sweetlands 


Keeps sugar crystals from abrading 
working mechanism, avoids valve sticking, 
and prevents product leakage 


A big problem in refining sugar is to prevent damage 
to the working mechanism of the usual type of 
valve by the eroding action of sugar crystals. Failure 
to do this means that sooner or later valves won’t 


close tightly — resulting in messy, unsanitary, 
costly-to-repair leaks. 

At Canada and Dominion Sugar 
Redpath Refinery, in Toronto, Canada, Grinnell- 
Saunders Diaphragm Valves help avoid these prob- 
lems. The diaphragm separates working parts from 


Company’s 


the fluid stream — preventing erosion of valve 
mechanisms on the one hand, and sticky or “‘frozen”’ 
valves on the other. 

Grinnell-Saunders Diaphragm Valves are avail- 
able in a wide range of body, lining and diaphragm 
materials. For more details, see Grinnell’s insert 
in Chemical Engineering Catalog or Sweet’s Plant 
Engineering File — or ft is 
communicate with the Seb > 5 e 
Grinnell Company. ey Nat Ep S | 
| OPEN U Tctoseo U 


GRINNELL-SAUNDERS DIAPHRAGM VALVES 


GRINNELL COMPANY, PROVIDENCE 1, R. 1. ©& 
PEPE © FITTINGS * VALVES © 
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Trends & Forecasts Who’s Building What. .. . 
Schedule of Events Washington Report 

Hors d’Oeuvres Opinion 

Developments to Watch... 13 Men & Companies 


GENERAL Sells Swiss Soups to World 
Knorr’s tasty-product success stems from advanced process, package, O.C. techniques. 
‘Sanitary Sams’ Win Top Housekeeping at Beatrice* 
Inspector idea promotes sanitation consciousness . . . Competition spurs workers. 
Low-Cost Food Marketer Upsets Paris Traditions 


LeClerc’s attractive pricing catches on fast, wins government support. 


Cameras Up Operating Efficiency 


Processor’s photos cure line jams, cut freight damage, ease machine installations. 


MARKETING Consumers Call Tune in Borden’s Strategy for ‘60s* 


Inside look at what this pacesetter is doing to stay ahead of new decade’s challenges 
Better Fix on Shopper Image 

New profile of supermarket customer helps put selling efforts ‘on-target.’ 
Counters Retail Power Play 

Sweeping sales revamp at Pillsbury meets grocery consolidations head on. 


Case History of Month: How to Lick Those Price Deals 
Marketing Signals 


PACKAGING FE Report: How to Take Advantages of Fast-Growing Rigid Plastics. . 


Attractive thermoforms may be just the new ‘packaging dimension’ you need. 
Big Savings for Little Packer 


Mushroom canner applies package-line ingenuity that puts closest trim on costs 


New Packages & Products 
MANUFACTURING All-in-One Plant Sets ‘60 Pace 


Now teamed under single roof, formerly scattered Heinz lines click with new efficiency. 
Makes Specialties at 120/Min. Clip 

Wheel unit speedily forms, fills, covers, crimps, and trims wide variety of pie items. 
Saves With Sterile Bulk Pack 

Use of drummed concentrate cuts ReaLemon’s labor, time, and product loss, ups quality. 
Weigher Links Bins to Kettles 

Astute hookup improves brewer’s corn-grit operation, saves many man-hours. 
Technology Improves Trout 

Progressive packer’s strikingly advanced methods boost both quality and sales. 
‘Waves’ Keep Frozen Milk Fresh 

Ultrasonic treatment overcomes protein separation on thawing, protects flavor. 


Practical Ideas 


ENGINEERING Free China’s Big Protein Project 
& TECHNOLOGY Vital nutriment is borne by rich yeast flowing from model plant . . . Process diagrammed. 


‘Remote Writer’ Speeds Vital Data 

Flashing of lab-test results by mechanical jotter streamlines Q.C., cuts waste. 

Test Panel Keys Inland’s Smooth Instrument Service* 

Pre-check system keeps all control units ‘healthy,’ thus minimizes costly line-ailments. 


Advances in Technology 


New Equipment & Supplies 117 Classified Advertising ... 
Service Just Off the Press Advertisers’ Index 
Center Useful New Books...... Advertisers’ Literature and 
Recent Inventions Reader Service. . Back of Issue 


*FREE REPRINT available. Write ANNUAL EDITORIAL INDEX OF FOOD 
key number (at end of article) on ENGINEERING’s 1959 issues is available at 
Reader .Service Card, back of issue. 35¢ a copy. Order on Reader Service Card. 





Two reasons: (1) STANom is a superior oil. (2) 
Along with Sranoimt, Hunter Packing receives 
experienced lubrication technical service. 


Wh Hunter A special antioxidant in STanom gives the oil 
y resistance to chemical change. Deposits are min- 
. imized. The oil has a high viscosity index, is 
Packin Com all resistant to temperature change. It lubricates 
| () y effectively at both high and low temperatures. 
Due to special refining techniques, STANoIL will 
Ses not readily emulsify. A special additive minimizes 
ll foaming. STANOIL has a low pour point. It flows 
freely at low temperatures. A rust inhibitor in 
Stanoit “plates out” on metal surfaces. 

STANOIL W. P. “Sandy” Wehking, the Standard Oil man 
who calls on Hunter Packing Company, has 
- e plenty of experience in technical service work. 
Industrial il He’s been at it for 17 years. Sandy studied chem- 
istry at Blackburn College. He has also completed 

the Standard Oil Sales Engineering School. 


To get more information about Stanoit Indus- 
trial Oil and to obtain technical help on your 
lubrication problems, call the Standard Oil office 
near you in any of the 15 Midwest or Rocky 
Mountain states. Or write, Standard Oil Com- 
pany (Indiana), 910 South Michigan Avenue, 
Chicago 80, Illinois. 





Quick facts about 
STANOIL Industrial Oil 


e Antioxidant gives oil resistance 
to chemical change, minimizes 
deposits. 


e inhibitor “plates out’ on metal 


surfaces, prevents corrosion. You expect more from STANDARD } and you get it! 


e Receives special refining to elim- 
inate emulsion problems. Con- 
tains additive to minimize foaming 


e High viscosity index. Resists tem- 
perature change. 























Temperature check. Frank Pefsson of Hunter 
Packing Company and Standard Oil lubrication 
specialist W. P. “Sandy” Wehking inspect one 
of four compressors in Hunter plant 
that uses Stanoic Industrial Oil. 





the 
true gauge 


GRAHAME E. RIDDELL i 28 / O 
FRANK K. LAWLER i = ~ P , 
A. V. GEMMILL 


ap af aca te iil “ ; F 4 quality 


Editor, San Francisco 
HERB POWELL Managing Editor 
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DIMITRIOS CARATZAS Art Editor 
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SHEET & STRIP 


World News Bureau: London, John Shinn; 
Paris, Robert E. Farrell; Moscow, Ernest 


Conine; Tokyo, Sol Sanders; Bonn, Morrie FIFTEEN YEARS AGO, we were the first 


Helitzer; Beirut, O. M. Marashian; Mexico 7 aeee stainless steel sheet producer to recognize 
: the superiority of the Sendzimir Cold Re- 

duction Process over conventional rolling 

equipment for exceptionally close tol- 

, erances. 

FOOD ENGINEERING (Formerly Food Industries) Our equipment is such that tolerances 


City, Peter Weaver; Caracas, John Pearson. 
Also correspondents in 68 major cities. 


ORIG (Pen rn eae Ne a can be held to as low as 3% (plus or 


minus), as compared to the A.I.S.I. max- 
° ele or ° 
Published monthly by the McGraw-Hill Publishing imum allowable variation of 10 10 This 


Co., Ine., James H. McGraw (1860-1948), Founder. r ! , *“‘Thinness Control”’ s the abili 
Executive, Editorial, Circulation and Advertising |e Thinn Cc ntr aaa t gabe. ility to 
Offices, McGraw-Hill Building, 330 W. 42nd St., ’ control decimal thickness with micro- 
New York 36, N. Y. Publication Office, 99-129 N. a | P ee - 
Broadway, Albany 1, N. Y. See panel below for accuracy, giving you more stainless area 
directions regarding subscriptions or change of ad- ° ° 
dress. Second class mail privileges Guthocined at ioe per ton or the equivalent area with less 
Post — are N. Y. Printed in U.S.A. Title ~ : : : 
registered in U. 8. Patent Office. ©Copyright 1960 bs ee, aaa weight. It is this controlled accuracy and 
McGraw Hill Publishing Co., Inc., all rights reserved. i Sig : ° ° . 
Donald C. McGraw, President; Joseph A. Gerardi, ‘ uniformity that directly relates to fabri- 
Executive Vice-President; L. Keith Goodrich, Vice w ‘ : . : . * 
President and Treasurer; John J. Cooke, Secretary. ; ating economies and satisfaction in the 
Officers of Publication Division: Nelson L. Bond, * 
President; Harry L. Waddell, Senior Vice-President; ultimate end use. 


John R. Callaham, Vice President and Editorial s ; ; 
Director; Joseph H. Allen, Vice President and MicroRold Stainless Steel Sheet is 
Director of Advertising Sales; A. R. Venezian, Vice * . * we 

President and Circulation Coordinator, Subscriptions available in widths up to 36 in gauges 


are solicited only from men with management i i 
responsibility in manufacturing, marketing, packag from .005 to 109, and in widths up to 


ing, engineering and _ technology ve companie: ” 7 7 
engaged in food manufacturing. Position and come 48” from .010 to .109 in all commercial 


errs nd to address shown in box below Tate Distributed by steel warehouses grades, finishes and tempers. MicroRold 
U, Beem see Caneds fos intivideals 2 Sed throughout the world! Strip can be supplied in widths up to 
other foreign $25.00 per year. 2315¢’’ in gauges from .010 to .109, and 
VERI-THIN Strip as thin as .0015 to 


.009 in all commercial strip finishes. 





SUBSCRIBERS: Send subscription correspond- 
ence and change of address to Fulfillment Man- 
raat Food —-—o — W. 42nd St., New 
rork 36, N. Y. Subscribers should notify Ful- t 

filment Matager promitly (of aby” chanen of ese Send for your copy of “MicroRold Stainless Steel Handbook” 
address, giving old as well as new address, and 
including postal zone, if any (Official Post Office 
Request). If possible, enclose an address label 
from @ recent issue of the magazine. Since copies 


are addressed one to two issue in advance please W, AS H I NG . T ON en i r KE Kk Ec; rf - KR P¢ IR ew el rN 


allow one month for change to become effective. 
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For efficiency and savings available in no other 
machine of this type, introduce your products to the 


aye 


MODEL ST—12, 18, 24 POCKETS 


—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing products into cans. 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- 
tial list below), coupled with the ease of chang- 
ing from one can size to another in a range from 
211 to 603 diameters, give the Flexi-Filler a real 
flexibility all its own. 

Here are just a few of its important features: 

e Individual cut-off gates move with the pocket, 
eliminating ‘dead plate’”’ abrasion problems, 
and permitting a highly accurate pre-meas- 
urement into telescoping pockets — with no 
product damage. 

Synchronized straight-line can travel greatly 
simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 


Designed for such products as: 


Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
Prunes products as popcorn, hard 
Apricot Halves candies, nuts and blanched 
Peaches, diced or sliced ravioli. 
Beets, small whole or diced 

Carrots, diced 

Potatoes, diced 

Lima Beans 

Kidney Beans 

Hominy 


=... 





Putting Ideas to 


travel sequence that carries them through 
only 40° of filler’s perimeter before they re- 
sume straight-line travel. This permits speeds 
up to 300 cpm, depending on can size and 
product. 

e Individual Pocket ‘‘No can-No fill’’ prevents 
discharge from pocket unless can is properly 
positioned under it. Reduces spillage and 
waste. 

e Cleaning up, no matter how frequent, is made 
easy because new design prevents product 
build-up, and permits thorough wash-down. 

Your CMD representative will give you com- 

plete details and furnish recommendations based 

on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you. 


; 


Work 


FOOD MACHINERY AND CHEMICAL 


CORPORATION 


Canning Machinery Division 


General Saies Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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24-Pocket Machine, 

illustrated with automatic 
hopper and remote control 
leveling brush accessories 
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FORECASTS 


Indicative of a good year for food, retail grocery sales were 12% higher at end 
of ’59 than a year earlier, National Assn. of Retail Grocers reports. 


Scoring gains outstripping 23% population growth in ’47-’59 period are soft 
drinks, up 84%; canned and frozen foods, 81%; miscellaneous food prepara- 
tions, 44%; fluid milk, 41%; meat products, 27% —according to Federal 
Reserve data. Home freezers gained 192%, favoring frozen foods. 


Types of foods gaining slower than population were grain and bakery products, 
up only 21%; wine and liquor, 18%; confectionery, 17%; frozen desserts, 14%; 
beer and ale, 9%. Luxury spending tendencies are indicated by more than 
400% increase in output of air conditioners, T'V sets, clothes dryers, and 
boats. 


Discretionary income for purchase of nonessentials will almost double by '70, 
predicts McCann-Erickson. This involves an increase of some $90 billions, 
and augers well for continued increase in demand for top quality foods. 


Teen-age food consumers will increase by estimated 63% in decade, and these 
youngsters consume 20% more calories than adults, Borden executive says. 


Ocean Spray Cranberries, Inc., recently laid off one-third of its work force 
and cut pay of remainder. 58 cranberry crop still had to be moved from store 
shelves and warehouses. Virtually all of 59 crop was backed up in freezers 
and warehouses. 


Cranberry business is estimated to have lost $20 million since Flemming 
action. Trendex poll last revealed 3 of 4 consumers stopped eating cranberries. 


Cocoa is expected to be in oversupply this year, with prices depressed, as result 
of big carryover and anticipated large crops. 


Production of corn oil is seen hitting record level this year. In past two 
decades, consumption has doubled to 300 million Ib. 


Pack of canned tomatoes dropped 22.3% in ’59 to 23 million cases. Tomato 
juices was off 15.8% to 27.5 million; tomato sauce, down 20.9% to 8.7 million; 
puree, minus 15.6% to 2.8 million; California tomato paste, off 25.3% to 6.2 
million; catsup, down 9.1% to 25.8 million. 


Chili sauce gained big 34.6% for ’59 pack exceeding 2.8 million cases. 
Canned green and wax bean packs declined 6.4% to 23.7 million cases. 

Pack of canned pears increased 20.5% to 11.8 million cases last year. 
Exports of canned decidious fruits this season should be higher than 6.7% of 
USS. sales exported last year, because of market opportunities and lower prices, 
in opinion of Foreign Agricultural Service of USDA. 

All but 10 of remaining 34 limitations on import of foodstuffs from U.S. 
likely will be removed by West Germany before ’62, in four stages of trade 
liberalization. 

Wages will rise 9c. an hour, unions will fight hard for still more fringe bene- 


fits, and protection against “automation layoffs” will be demanded. These 
are predictions of Research Institute of America’s Leo Cherne. 




















TIMER ASSEMBLY 


SPECIALLY-CONTOURED 
VENTURI 


MIKRO-PULSAIRE 
MODEL 20-6, 


SHOWING 
FILTER CYLINDERS 


SOLENOID 
VALVE 


THE ORBIT OF ACCEPTANCE... 


It's still young enough to be called “new”... . but the MIKRO-PULSAIRE is actually a veteran 
that’s proving itself all over the world on virtually every type of product recovery and nuisance 
dust collection job. If you're looking for assurance of around-the-clock recovery, full-time 
automatic cleaning and absolute minimum maintenance, you'll find it in the MIKRO-PULSAIRE. 
It’s a completely simplified unit, as the basic components illustrated above will show you... 
and yet it delivers a filtering efficiency of 99.9% plus, on a wide variety of dusts. Engineered 
for economy, the exclusive Mikro jet-action principle eliminates gears, cams, chains and other 
high replacement-cost parts inside the cabinet, and guarantees longer bag life, as well. There’s 
a MIKRO-PULSAIRE for every collection job, including new modular construction units with 
PROCESSING SYSTEMS capacities to any known requirement. Write for Bulletin 52A! 


(Bo 
MIKRO-Products 


Pulverizing Machinery Division e Metals Disintegrating Company, Inc. 
9 97 Chatham Road e Summit, New Jersey 
on REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
' West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 
MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 


GRINDING CONVEYING COLLECTING 





Schedule of Events 


IN YOUR 
Piel 


18-20—Western States Meat Packers Assn., ' ; 
convention; Sheraton Palace, San < 


Francisco. : j 
23-24—Dairy Engineering Conference; Mi- : SISE SORTS CATED 
chigan State U., East Lansing. péatiot aon yeoman 


ae pea ne ait meters. 


March iss eae pili. FIVE IE BEE LIES 


3- 4—Nutrition Conference; U. of Georgia, 2 
Athens, Ga. | 
6-10—National Assn. of Frozen Food Pack- WITH STOP WAITING for liquids 
r 


ers, convention, and Frozen Food 
Supplies & Equipment Exposition; to creep up to gauge mark. 
Conrad-Hilton Hotel, Chicago. Let the meter do it! 
7-10—American Soc. of Bakery Engineers, 
convention; Edgewater Beach Hotel, NEPTUNE y, METERS 
Chicago. 
9-11—Western Candy Conference; Clare- l a 
mont Hotel, Berkeley, Calif. : | aa es 
18-19—Refrigeration Research Foundation, 3 iw STOP ta (5 
Scientific Advisory Council Sympo- MANPOWER [ i. 
sium; LaSalle Hotel, Chicago. LOSS hauling | oP lj 
21-24—Institutional Food & Supply Show; buckets or bags. | GIVING AWAY INGREDI- | 
Trade Show Building, | hh ee ae Meters do the | ENTS by over-measure- | — eters 
measuring while | ™ment just to be sure. C save customers. j 


February 














pumps do the | exut 
| | 


ar as 











HORS D’OEUVRES 


> Jellied cherry sauce stepped into the 
cranberry niche nicely. .One  food’s 
poison is another’s promotion. of spilled in- 

STOP GUESSING COSTS. flammables or | STOP RECEIPT LOSSES. 
P National Federation of Milk Co-opera- With meters you always messy liquids, | Meters prove any short- 
tives believes that public announcements Meters keep “em ‘| ages. 

should be made only when all facts are : 
known—and when remedies are inade- 
quate to meet the problem. What? 
Spoil Flemming’s fun? 


> Secretary Flemming should learn that ' STOP | 

wise administration of the law is not dic- SHIPPING LOSSES 

tated by his interpretation of it but by Meter - printed STOP CONTAMINATION 
intent of the Congress that enacted it. i 7 (e tickets give, of liquids...use Neptune 
Congressmen seldom are intent on a P “1 proof of honest | Stainless meters. 
wrecking industries for no real purpose. =o delivery from | 

de your plant. | 

> In Morocco, the penalty for distribut- 


ing foods containing lethal contaminants sit alsa | 
is death. As they say, things can always 


be worse. NEPTUNE DOES ALL THESE THINGS FOR YOU: 


> Biochemists tell us that the average * Cuts off sow at preset quantity 

man of 170 Ib. contains about 110 Ib. ¢ “Memorizes” formulas of repeated batches 

of water. And psychologists say that ¢ Prints batch tickets showing amount delivered 
some contain a fair amount of wind. © Controls pumps electrically : 
P Recipes for new dishes were placed in * Measures over 150 liquids...water, oils, 


hundreds of thousands of clean laundry syrups, brines, soaps, chemicals, etc. 
packages in a promotion experiment. The 


more exotic the food the greater the ; GET THE FACTS 
splatter <e Ask for helpful 

P x Fee ci 3 Meter Data 

Bulletin 566 XF 


> Teen-age girls have the worst diets— | _ ri geg gm See ny —_ 

low in calcium, iron, thiamine, and vita- ie ¢ —= today ™ nee he 

min C. Maybe the answer is fortified “ 

lipstick. It would improve the diet of Branches in: 

teen-age boys, too. ATLANTA * BOSTON 
NEPTUNE METER COMPANY CHICAGO + DALLAS * DENVER 
> It costs $10,000 to recruit, orient, and LOS ANGELES » LOUISVILLE 
train a scientist or engineer, AMA te- 19 West 650th Street « New York 20, N.Y. NO. KANSAS CITY, MO. 
ports. Food technologists should be PHILADELPHIA * PORTLAND, ORE. 
able to get a raise just by looking at the SAN FRANCISCO [Millbrne) 

dome, IN CANADA: TORONTO 14, ONT. 
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THIS MAN KNOWS STYROFOAM’ 


AND LOW-TEMPERATURE INSTALLATION, TOO 


HE’S AN APPROVED INSULATION CONTRACTOR, typical of the 
special group of low-temperature insulation contractors 
that Dow has selected for their outstanding experience and 
abilities in installing Styrofoam*. Each Approved Insulation 
Contractor listed below has a reputation for top-quality 
workmanship. All 77 of these firms are thoroughly familiar 
with Dow recommendations for installing Styrofoam, and 


*pow's TRADEMARK FOR ITS EXPANDED POLYSTYRENE. 


they are committed to follow these recommendations on 
every job. 

Consult an Approved Insulation Contractor when you're 
planning your next freezer or cooler room. The superior 
insulating performance of Styrofoam, teamed with the 
superior installing performance of an Approved Insulation 
Contractor, is your assurance of a top-quality job. 


SAVE THIS LIST FOR REFERENCE 
For the best low-temperature installation, get in touch with the Approved Insulation Contractor near you. 


ALABAMA 
Birmingham 
Badham Insulation Company, Inc. 


ARIZONA 


x 
Barrett & Homes 
Tucson 
Arizona Insulation Company, Inc. 


ARKANSAS 
Little Rock 
J. C. Lewis Company 


CALIFORNIA 


esno 
Fiberglas Eng. & Supply Div. 


Los Angeles “ 
Armstrong Contracting & Supply 


Fr 


Fiberglas Engineering & Supply Co. 


Los Angeles Cork Company, Inc. 


Los Angeles Ind. Bldg. Materials, Inc. 


North Sacramento 


Fiberglas Engineering & Supply Div. 


San Francisco 


Fiberglas Engineering & Supply Div. 


Peterson-Cobby Insulation, Inc. 


CONNECTICUT 
Bloomfield 
W. L. Walker Company 


COLORADO 
Golden 
Denver Lining Company 
FLORIDA 
Haines City 
R & S Insulation Company 
Jacksonville 
Insulation Contractors 
Miami 
L. L. Jackson, Inc. 


Tampa ; 
Gulf Coast Insulation Company, Inc. 


GEORGIA 


Atlanta é 
Asbestos Insulation Company, Inc. 


INDIANA 
Indianapolis 
Indiana Asbestos Company, Inc. 
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ILLINOIS 
Chicago 
Cork insulating Company, Inc. 
East Moline 
Low-Temp Insulations 
Schiller Park 
Albert H. Bromann, Jr., Inc. 
KANSAS 
Kansas City 
Mid-Continent Ind. Insulation, Inc. 
Preston Refrigeration Company 
KENTUCKY 
Louisville 
Cardinal Industrial Insulation, Inc. 
LOUISIANA 
New Orleans 
McCarty-Branton 
Shreveport 
Taylor Contracting & Supply Co. 
MAINE 
Lewiston 
Northeastern, Inc. 


MARYLAND 


more 
F. V. Vieck Company 
Cheverly 
Frank Heintze Company, Inc. 
MASSACHUSETTS 
Walpole 
Allied Cork, Inc. 


MICHIGAN 


etroit 
Chrysler Koppin Company, Inc. 
Grand Rapids : 
Tony Batenburg Insulation Co. 
MINNESOTA 
Minneapolis 
General Adhesives Products Co. 
Hauenstein & Burmeister, Inc. 
Insulation Sales Company, Inc. 
MISSOURI 
St. Louis 
Young Sales Corporation 
NEBRASKA 


Omaha ; 
Low-Temp Insulations 


THE DOW CHEMICAL COMPANY 


NEW YORK 
Albany : 
Cork Insulation Contracting Co. 


Buffalo 
The Jewett Refrigerator Co., Inc. 
Forest Hills 
Charles M. Trojahn 
New York 
Eastern Cold Storage Insul. Co., Inc. 
Globe Cork Insulation Company 
Martin & William Smith 
Syracuse 
The Knudsen Company 
Utica 
George Weisenberger Company 


NORTH CAROLINA 
Asheville 
Bonitz Insulation Company of 
Carolina- Tennessee, Inc. 
Goldsboro 
Bonitz Insulation of 
Eastern Carolina, Inc. 
Greensboro 
Bonitz Insulation Company, Inc. 


OHIO 
Cleveland 
Ross Insulation, Inc. 


Dayton 

C. W. Booher Company 
Toledo 

Service Products, Inc. 


OREGON 


Portland 
E. J. Bartells Company, Inc. 
Fiberglas Engineering & Supply Div. 


PENNSYLVANIA 

Catasauqua 

Tri-City York 
Hummelistown 

David R. Trout 
Kingston 

Culp Industrial Insulation Company 
McKees Rocks 

Geo. V. Hamilton, Inc. 
Telford 
Walter R. Dorn Estate 


RHODE ISLAND 
Providence 
Rhode Island Covering Company 


SOUTH CAROLINA 
Columbia 
Bonitz Insulation Company of 
South Carolina 


TENNESSEE 
Memphis 
Chris Fiedler Company, Inc. 
Nashville 
Young Sales Corporation 


TEXAS 
Dallas 
Southwest Cold Storage Vault Co. 
Houston 
Gulf Insulating Corporation 
Amarillo 
Young Sales Corporation 


VIRGINIA 
Norfolk 
C. C. Foreman & Sons, Inc. 
Roanoke 
Whitescarver Engineering Co., Inc. 


WASHINGTON 
Seattle 
Associated Asbestos, inc. 


Fiberglas Engineering & Supply Div. 


Spokane 


Fiberglas Engineering & Supply Div. 


Yakima 
Reese & Sons 


WEST VIRGINIA 
Charleston 
Asbestos & Insulating Co., Inc. 


jadison 
Industrial Material Company 
Milwaukee 
Sprinkmann Sons Construction Co. 
Manitowoc 
Northwestern Asbestos & Cork 
Insulation Company, Inc. 
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NEW - Selling ~ 
ZOE BETTER Loo%ino SLIQUID FOODS 
ROCHE Colored 


EWia euibiad wiised ‘ | 
RY BETA 
natin BEADLETS with N ew Ory Safe 
Beta Carotene Beadlets 


(TYPE 2.4-S) 

On addition Type 2.4-S, Water-Dispersible 
WATER-DISPERSIBLE (Typ ; P ) 

See oe 
maa 
®t . Better, because ... Water-Dispersible, Fast — Roche Dry Beta Carotene Beadlets 
; (Type 2.4-S) are almost instantly dispersible in water and fruit juices (see 
f illustration). A clouded effect similar to that produced by fruit insolubles is 


contributed. The bland-tasting beadlets have good stability. 


' 


. Better, because ... Edible, Free-Flowing Beadlets— Tiny droplets of beta caro- 
tene are enclosed in dry, edible, free-flowing, water-dispersible Beadlets. They 
standardize the color of such foods as: 


ee - * Fruit juices + Cheese * Confections 
* Fruit drinks * Eggnog * Egg yolk products 
Juice concentrates * Gelatin desserts * Creamed foods 
after 10 seconds Mellorine + Dessert toppings * Soups 


WATER-DISPERSIBLE Debied ene © Puddings * Other foods having 


~ 


. Better, because ... Absolutely Safe — Beta carotene Roche is the pure, man-made 
“duplicate” of the product which nature has widely distributed in the vegetable 
foods we human beings have been eating for thousands of years. 


. Better, because . . . Colors Easily Standardized — Color is easily standardized 
from yellow to orange depending on the amount of the Beadlets used. 


. Better, because . . . Vitamin-A-Potent — Each gram of the Type 2.4-S Beadlets 
provides approximately 40,000 U.S.P. units of vitamin A activity. 


. Better, because ... Mesh Sizes Varied — The Roche beadlet particles represent 
a combination of commercial 30 to 80 mesh material. 


after 45 seconds 
WATER-DISPERSIBLE OTHER FORMS OF ROCHE BETA CAROTENE PRODUCTS IN VEGETABLE OIL 


Widely popular for use in certain oil-base foods, these are: 30% Beta Carotene 
Liquid Suspension + 24% Beta Carotene Semi-Solid Suspension + Blends of Beta 
Carotene and Vitamin A * Blends of Beta Carotene to specified dilutions. 


Ask your Roche salesman or write to the Vitamin Division for free samples., 


VITAMINS COME RIGHT FROM ROCHE 
vitamin pivision © HOFFMANN-LA ROCHE INC. « Nutley 10,N. J. 


In Canede: Hoffmann-La Reche Lid., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. 
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ENTS TO WATCH 


Designed to compete with key-opening cans, new container has small groove 
between lid rim and double seam, where metal is cut by special side opener. 
Cut edges are smooth, lid can be replaced. W. F. & John Barnes has it. 


Can with sides made of 0.003-in. aluminum foil heat-laminated to both sides 
of plastic sheet will withstand beer carbonation pressures and high vacuum. 
Barnes-developed container would be economically made by user. 


By 1970, glass containers will be 50% stronger, more shock-resistant and 
20-30% lighter, Knox Glass executive predicts. More efficient production 
techniques are ir? operation now. 


New sterile Tetra-Pak process has been licensed to Carnation, Maryland and 
Virginia Milk Producers, Bireleys, and North Carolina State College by Real 
Fresh Milk. Equipment installations are to be completed in March. 


Steaks and other meats can be aseptically canned in new process developed 
for OMC. Meat is steam sterilized quickly at 300F. to retain fresh-roasted 
color, flavor, texture. It is filled dry or with gravy into presterilized cans in 
steam atmosphere. 


Synthetic mushrooms made in chemical process will be put on market soon. 


Tenderness of raw meat is measured with new USDA device which applies 
pressure until meat begins to extrude through hole in cylinder. Instrument 
correlates with taste panel evaluations of cooked meat. 


Precise amount of dry ingredient is automatically fed in given time by dimin- 
ishing-batch Syntron unit. Poise on scale beam of weigh hopper supplying 
vibrating feeder is gradually retracted by constant speed screw, and beam is 
kept in balance by electronic control of feeder speed. 


Beef irradiated at 10 megarad for 18 hr. with cobalt-60 by Chicago Midway 
Labs was no more radioactive than untreated samples. 


Chemically treated bone removed 80% of strontium from milk in University 
of Minnesota tests. Strontium replaces some of calcium in bone. 


Researchers have launched crash program to develop mechanical harvesting 
of tomatoes to solve picking-labor shortage and cost problems. Suitable 
tomato varieties are required, as well as harvester. 


Yommercial application of foam-mat drying of whole orange juice is aim of 
new cooperative research by USDA and Florida Citrus Commission. 


Sugar cane juice will be dehydrated for animal feeds by new Cuban plant. 
Production goal is 300,000 tons a year. 


Exact chemical make-up of protein ribonuclease has been determined at 
Rockefeller Institute, which identified 1,876 atoms, including carbon, hydro- 
gen, oxygen, nitrogen, and sulfur in protein’s 124 amino acids. 


Boon to sanitarians is new water-like fluid said to make paint so smooth that 
dust cannot cling. Based on colloidal silica, Du Pont product forms hard, 
transparent coating in 15 min, at }¢ per sq. ft. 


Albumen content of milk is determined optically in Russian-developed tech- 
nique. Light striking albumen forms ultra-violet rays that activate meter. 


Use of cargo containers in Hawaiian trade is being expanded by Matson 
Navigation Co. with 820 new 24-ft. containers, 120 refrigerated. 
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NOTHING BUT THE LATEST. Acme depends on Macks 
for creating a favorable impression of the company 
with their attractive appearance on the road. 


Acme Markets rely on 


thir LSO MACKS 


for delivery on time, every time 


Delivering the goods for American Stores 
Company, whose Acme Markets form a 
leading East Coast grocery chain, are 150 
Mack tractors. 

Acme’s Macks work night and day haul- 
ing up to 60,000-lb. gross loads to the com- 
pany’s 820-store chain of supermarkets. 
These Mack tractors assure on-time delivery 
every time, while permitting Acme to oper- 
ate with fewer, more centrally-located 
warehouses. 

Thanks to Mack Thermodyne® engine 
power and Balanced Design—the exclusive 
Mack practice of manufacturing all its 
major components, which enables Macks to 
work as smooth-running, integrated units— 
Acme’s Mack tractors cost far less to main- 


tain and operate. Like all Macks, they out- 
perform other trucks in heavy-duty service 
and outlast them, too. 

Before purchasing a new unit, contact 
your Mack branch or distributor. Let him 
show you why only Mack can meet your 
needs when it comes to performance, econ- 
omy and long life. Mack Trucks, Inc., 
Plainfield, New Jersey. In Canada: Mack 
Trucks of Canada, Ltd., Toronto, Ont. 


MIA C K 


FIRST NAME FOR 


TRUCKS 


VAST SCOPE of Acme’s Philadelphia warehouse operations is shown in this photo. Huge plant shows 
trend of distribution in which larger, centrally-located warehouses take the place of numerous smaller ones. 
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READY TO ROLL are these Mack B-60 tractors operating out of Acme's Philadelphia warehouse. All in 
all, American Stores Company has 150 such units supplying its vast chain of East Coast supermarkets. 


ON THE MOVE with fresh commodities for 820 supermarkets are several of the 150 Mack tractors oper- 
ated by American Stores Company. These units operate day and night, insuring a fresh supply of groceries 
and other foodstuffs every shopping day. 








. Me 


say 


new BRISTOL low-range radiation nyrometer 


IDEAL FOR NO-CONTACT, CONTINUOUS 
TEMPERATURE MEASUREMENTS ON 


Rubber 

Synthetic rubber 

Tile 

Roofing shingles 

Adhesives 

Blackened or 
unpolished 
aluminum 

Textiles, synthetic 
and natural fibres 

Paper 


Plastics 

Carpeting 

Mineral aggregates 

Chemical flows 

Petroleum flows 

Beverage flows 

Reactor kettles 

Mill rolls 

Furnace or oven 
charges or exteriors 

Foundry molds 


...and many other substances; web processes 
or products; conveyed, rolled or extruded 
products; and stationary objects. 


0-200° F and other ranges to 1100° F - Direct reading charts, scales 
in F or C- Calibrated interchangeable head units - Automatic built-in 
ambient compensation- Easy emissivity compensation 


Here’s the first radiation pyrometer that really gets down to 0° F. 

It’s the Bristol Velotron Pyrometer System—so sensitive you can sight 
the radiation unit (at lower left above) on your hand and get an accurate 
temperature indication. 

And on the high end, spans and ranges are available up to 1100° F or 
corresponding ranges in degrees Centigrade. 

Charts and scales are direct reading, in degrees F or C, even on the low- 
est ranges. No laborious calibration runs, calculations; no curve consult- 
ing needed! And you get famous Bristol Dynamaster* Recorder accuracy 
—proven in thousands of installations. 

Ambient temperature compensation is automatic, completely contained 
in recorder unit (no third unit needed), and allows use in ambients up 
to 135° F. 

A simple knob adjustment allows compensation for emissivity charac- 
teristics of target material from black body on down. 

Interconnection cables are standard copper wire; no special, pre- 
selected lengths required. 

Write for complete technical data on this outstanding new Bristol con- 
tribution to industrial pyrometry. The Bristol Company, 415, Bristol Road, 


Waterbury, Conn. 9.31 : 
*T. M. Reg. U.S. Pat. Of. 


4 ee ‘ x i oO ® .. for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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WHO’S 
BUILDING 
WHAT... 


Monthly Report: Food firms to spend 
$17,225,819 for expansion. 


Proposed Work 


Abbotts Dairies, Philadelphia, cold stor- 
age facilities, $300,000. 

Carolina Grain Co., Greenville, N. C., 
grain elevator, $450,000. 

Columbia Co, Grain Growers, Inc., grain 
elevator, Dayton, Wash., $450,000. 

G. W. Freds Sausage Co., Philadelphia, 
meat processing plant, $250,000. 
Morton’s Frozen Foods, Inc., Crozet, 
Va., frozen foods factory, $200,000. 


Mrs. Paul’s Kitchens, Feasterville, Pa., 
frozen food plant, $2,000,000. 


Contracts Awarded 


Ak-Mak Bakeries, Inc., Fresno, Calif., 
bakery plant, $1,500,000. 


Armour & Co., Houston, Tex., meat 
packing, processing, and distributing 
center, $1,950,000; South San Francisco, 
Calif., meat processing plant, $1,800,000. 
Burny Bros. Bakeries Inc., Northlake, 
Ill., bakery, $3,000,000. 

Carnation Co., Houston, Tex., creamery 
plant addition, cold storage, $1,000,000. 
Colonial Provision Co., Inc., Roxbury, 
Mass., meat plant addition, $150,000. 
Continental Baking Co., Ogden, Utah, 
bakery facilities, $134,600. 

Great Atlantic & Pacific Tea Co., Balti- 
more, Md., bakery warehouse, $1,000,- 
000. 

Metropac Industries, Everett, Mass., 
nut meats manufacturing plant, $330,- 
000. 

Ottenburg’s Bakers, Inc., Washington, 
D. C., bakery, $626,219. 

Quaker Oats Co., Barrington, IIl., stor- 
age, research, and office facilities, $600,- 
000. 

R. L. Reid, Inc., Houston, Tex., poultry 
and egg processing plant, $135,000. 


Seven-Up Bottling Co., Miami, Fla., 
bottling plant, $350,000. 


Others 


J. A. Folger & Co. have requested bids 
for construction of new coffee plant in 
Kansas City, Mo. 

Foremost Dairies has broken ground for 
construction of a $1,000,000 milk proc- 
essing plant in Montgomery, Ala. 


FOOD ENGINEERING, FEBRUARY, 1960 





4 Creamery Package Units 
for Profitable Processing 


SWEPT-SURFACE® HEATER 
and COOLER— 

provides economical continuous 
heating and cooling of liquids 
or semi-solids; —30°F. to 300°F. 
Blades continuously sweep prod- 
uct from heat transfer surface— 
eliminate “burn-on" during heat- 
ing, increase product yield. 
Bulletin E-1300. 


SANITARY POSITIVE PUMP 

New rotors have specially designed resilient 
surfaces, save wear on case. Ideal for meter- 
ing flow of liquids. Quick, on the job parts 
replacement. Also available in single-lobe 
model for large-piece products. Bul. H-1290. 


ENGINEERED REFRIGERATION 

For any temperature —60°F. to +50° F. 
Compact design saves space—extra rugged 
construction saves maintenance. Full line of 
compressors, boosters and 2-stage combina- 
tion package units. Write for bulletins. 


THE 
General and Export Offices: 


MFG. COMPANY CD 


HIGH EFFICIENCY HOMOGENIZERS 

Completely redesigned for smoother, more 
efficient homogenization at much lower 
pressure than others. Reduces power costs 
and machine wear. Includes revolutionary, 
high capacity 5-cylinder models. Bul. N-1292. 


COGMILL GRINDER-BLENDER 

Grinds and blends solids, emulsions, or 
liquids to any consistency; particles .020” 
to 1” diameter. Sanitary, stainless steel 
product surfaces. Portable or fixed mount- 
ings. Bulletin N-1406. 


1243 W. Washington Blivd., Dept FE, Chicago 7, Ill. 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 


267 King St. W., Toronto 2B, Ontario 
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Two 10,000 Ib. per hour starch driers. 
Two Airveyors pump dried starch to 


storage bins. 


Starch was bagged here and taken 


over old route to storage. 


New Airveyor route is direct; passes 


through or over obstructions. 


Airveyors reclaim stored starch, de- 


liver to packing bins. 
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PLANT MODERNIZATION THROUGH PNEUMATIC CONVEYING 


FULLER pneumatic conveying system 
increases production without plant expansion 


To increase production, the Union 
Starch and Refining Company’s Granite 
City, Ill., plant first needed to expand 
their materials handling system. Buta 
complete revamping of bagging and 
warehouse operations was impossible be- 
cause there was no space available for 
necessary new buildings. 


An Airveyor® System, engineered and 
built by Fuller, was the answer. Air- 
veyor’s extreme flexibility allowed it to 
be set up through walls, along sides of 
buildings, over streets, on roofs and up 
inclines. At Union Starch, the total 


distance covered is 800 feet, with a 
number of 45 degree and 90 degree 
bends in the line. 

The Fuller Airveyor system transports 
the starch in two phases, from the 
driers to the storage bins and from the 
bins to receiving hoppers over the bag- 
ging machines. Flow is controlled auto- 
matically through control panels loca- 
ted in the drier room and at the bagging 
machines. Other controls are also pro- 
vided at the panels for automatic opera- 
tion of components such as feeders, 


FULLER COMPANY 


114 Bridge St., Catasauqua, Pa. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Offices in Principal Cities Throughout the World 
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blowers, conveyors and filter-receivers. 


Besides being easily installed and auto- 
matically controlled, the Fuller system 
reduces both the amount and the ex- 
pense of handling. Additional savings 
are made possible by Airveyor’s self- 
cleaning facility, which greatly reduces 
maintenance costs. 

Why not work with Fuller to design an 
automated pneumatic materials handl- 
ing system that will help you cut costs 
and increase production? Write today 
for complete details. A-280 


Fuller 


..., pioneers in harnessing AIR 
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WASHINGTON REPORT 





Flashes From the Additives Front 


With FDA’s tough additive-safety deadline only 3 
weeks away, things are happening thick and fast. 

Of particular concern are latest developments on 
‘White List’ exemptions, the flow of petitions for 
tolerances, and the pleading for time extensions. 
> ‘White List’: Nearly 500 food additives are now listed 
as safe without need for further proof. And the more 
thus cleared, the easier the reckoning on March 5. 
> Tolerance petitions: Some 80 of these have come in, 
along with supporting data. But so far none has been 
officially approved by FDA. 
> Requests for more time: Easements beyond the dead- 
line have been asked on another 30 additives. And the 
first such dispensations haveebeen granted on carbon 
black and charcoal, used in licorice, jelly beans, ete. 
FDA saw no undue risk in permitting their employ- 
ment an extra year (maximum ratio 0.4%) while testing 
continues. 

Still boiling meantime is the Packaging Institute’s 
appeal. It asked FDA for a blanket I-yr. extension on 
all additives being eyed relative to migration into foods 
from plastic, paper, metal, or other container material. 

Chances ‘here aren’t so good. FDA Commissioner 
Larrick hints that such wholesale extension can’t be 
deemed justifiable. 


Ike’s Budget Boosts $$$ for FDA 


As finally posted, Ike’s fiscal-’61 budget sets $18 mil- 
lion as FDA’s working fund for the year starting July 1— 
a very plump boost as contrasted with the late 59 run- 
ning figure of $13.8 million. 

The new money will spark a 19% increase in staff, 
including a rise in the inspector roster from 499 to 593. 
And labs in Boston, Cincinnati, Kansas City, and Min- 
neapolis will be enlarged and modernized. 

Further, a good portion of the funds will go toward 
studies of radiological contamination of food. 


Flemming ‘Rides It Out’ at White House 


The latest White House move on the food additives 
issue still finds HEW Secretary Flemming set in his 
saddle, despite USDA complaints. 

White House Assistant Don Paarlberg got together 
with USDA Secretary Benson and Flemming in an un- 
publicized meeting. Benson wanted Flemming to go 
easier, institute a “rule of reason.” Flemming insisted 
the law leaves no room for administrative discretion 
where a cancer factor is concerned, and if a product con- 
tains even an iota of a cancer causing agent, it’s out. 

Getting the law changed was cited as the one path to 
modification. 

On this score, USDA is having its innings in current 
hearings on color additives. Benson feels, with much 
justification, that there should be room for scientists to 
exercise discretion. 

But it’s hard to risk the appearance of being “soft” 
on cancer. Hence, it’s figured that the upcoming color 
legislation is sure to support Flemming with a clause 
matching the “cancer amendment” that Delaney tagged 
on the Food Additives Law. 

Meanwhile, nine farm groups pressed the White 


FOOD ENGINEERING, FEBRUARY, 1960 


House to name a committee of scientists to study the 
whole problem. 

Farm organizations would like to see some of FDA’s 
responsibilities shifted to USDA, where they have more 
influence. 

Most recent word was that the Flemming-Benson 
differences were touched on in the President's late- 
January Cabinet meeting. However, the consensus of 
members was merely that the two Departments should 
aim for better coordination. 


Hit Army’s Shutdown on Food Raying 


Army’s abandonment of its Lathrop, Calif., food-ray- 
ing program is under attack by Joint Atomic Committee 
members, AEC officials, and even some powers in OM 
itself. 

The protests came at the recent Congressional hear- 
ing on the decision to drop the proposed $7.5-million 
Ionizing Radiation Center (FE Nov. ’59, p. 21). 

A study by Arthur D. Little Co. found neither econ- 
omical or logistic advantage for military use of irradi- 
ated foods, as compared with frozen foods, according to 
Army R&D Chief Richard Morse. 

It was Morse who cancelled the program. And he 
claimed his action had full support of both Army’s 
Chief of Staff and its Advisory Scientific Committee. 

But Sen. Clinton Anderson countered that he knew 
the termination shocked AEC Chairman McCone. 
Moreover, other AEC officials, present at the hearing, 
indicated surprise at the rapidity of the Army move. 

Morse declared the Army now considers the low- 
level approach more appropriate—that is, use of radia- 
tion in minor amounts just sufficient to pasteurize foods, 
rather than in heavier doses that completely sterilize the 
foods. Possibility of hazards in eating rayed foods also 
figured in delaying the contemplated plant, Morse said, 


OK Numerous Seasonings, Flavorings 


More than 150 natural seasonings and flavorings 

have now been cleared by FDA as safe. 
Seven substances failed to get the initial nod—quinine, 
red and yellow cinchona barks, two forms of orris 
(Turn to p. 21) 





BRIEFS 


Radioactivity on fresh fruits has run only 1/10th of that 
on fresh vegetables over past 2 yr., reports FDA. Other 
findings: Washing of spinach in canning or freezing 
plants cuts radioactivity 60%. Wheat continues to show 
highest strontium 90 content of any food, 


Dairy price supports will ‘stay put’ at the levels of the 
last 2 yr.—reflecting virtual disappearance of dairy sur- 
pluses (FE Nov. ’59, p. 21). Included in pegging are 
prices paid to processors for cheese and powdered milk. 
Guaranteed purchase prices for butter will come later. 


Easement in the Case of the Caponettes was USDA’s 
offer to buy 1,195,700 Ib. of stilbestrol-treated poultry 
(prices averaging 43.63¢ a lb.). 








24 HOURS A DAY 


A Better Processed Food for you 
with Clinton Products from corn 








corn syrups « corn starches CLINTON TECHNICAL 


Dextrose « Refined corn oil ; SERVICE is freely available 


. ; upon request. 
Lactic Acid P q 


See your Clinton salesman today. CLINTON. 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 
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root, wintergreen, and methyl sali- 
cylate. It’s expected, however, that 
they'll later win  safe-level accep- 
tance. Complete approved list— 


(1) Spices and Other Natural Season- 
ings and Flavorings Derived From 
Leaves, Roots, Barks, and Berries: 

Allspice; Anise, star; Basil, sweet; 
Basil, bush; Bay; Calendula; Capers; 
Capsicum; Caraway; Caraway. black 
(black cumin); Cardamom (cardamon); 
Cassia, Chinese; Cassia, Padang or Ba- 
tavia; Cassia, Saigon; Cayenne pepper; 
Celery seed; Chives; 

Cinnamon, Ceylon; Cinnamon, Chi- 
nese; Cinnamon, Saigon; Clary (clary 
sage); Cloves: Coriander; Cumin (cum- 
min); Cumin, black (black carraway): 
Dill; Fennel, common; Fennel, sweet 
(finocchio, Florence fennel); Fenugreek; 
Garlic; Ginger; Glycyrrhiza; Grains of 
paradise; 

Horseradish; Lavender; Licorice; 
Mace; Marigold, pot; Marjoram, pot; 
Marjoram, sweet; Mustard, black or 
brown; Mustard, brown; Mustird, white 
or yellow; Nutmeg: Oregano (oreganum, 
Mexico oregano, Mexican sage, origan); 
Paprika; Parsley; 

Pepper, black; Pepper, cayenne; Pep- 
per, red; Pepper, white; Peppermint; 
Poppy seed; Pot marigold; Pot mar- 
joram; Rosemary; Rue; Saffron; Sage; 
Savory, summer; Savory, winter; Ses- 
ame; Spearmint; Star anise; Tarragon; 
Thyme; Turmeric; Vanilla; Zedoary. 


(2) Essential Oils, Oleoresins (Sol- 
vent-Free), and Natural Extractives 
(Including Distillates): 

Allspice; Almond, bitter (free from 
prussic acid); Angelica root; Angelica 
seed; Angelica stem; Angostura (cus- 
paria bark); Anise; Asafetida; Balsam 
of Peru; Basil; Bay leaves; Bay (myrcia 
oil); Bitter almond (free from prussic 
acid); Bois de rose; 

Cananga; Capsicum; Caraway; Carda- 
mon seed (cardamon); Carob bean; Cas- 
carilla bark; Cassia bark, Chinese; Cas- 
sia bark; Padang or Batavia; Cassia 
bark, Saigon; Celery seed; Chamomile 
flowers, Hungarian (camomile); Chamo- 
mile flowers, Roman or English (camo- 
mile); 

Cherry, wild, bark; Chicory; Cinna- 
mon bark, Ceylon; Cinnamon bark, Chi- 
nese; Cinnamon bark, Saigon; Cinnamon 
leaf, Ceylon; Cinnamon leaf, Chinese; 
Cinnamon leaf, Saigon; Citronella; Cit- 
rus peels; Clary (clary sage); Clove bud; 
Clove leaf; Clove stem; Coca (deco- 
cainized) ; 

Coffee, Cola nut; Coriander; Cumin 
(cummin) ; Cusparia bark; Dill; Estra- 
gole (esdragol, esdragon, tarragon) ; 
Fennel, sweet; Fenugreek; Garlic; Ge- 
ranium, East Indian; Geranium, rose; 
Ginger ; Glycyrrhiza ; grapefruit ; Guava; 
Hoarhound; Hops; Jasmine; Juniper 
(berries) ; 

Kola nut; Laurel leaves; Lavender; 
Lavender, spike; Lavandin, Lemon; 
Lemon grass; Licorice; Lime; Locust 
bean; Mace; Mandarin; Marjoram, sweet; 
Mate; Mustard; Maringin; Neroli, biga- 
rade; Nutmeg; Onion; Orange, bitter, 
flowers; Orange leaf; Orange, bitter, 
peel; Orange, sweet; 

Origanum; Palmarosa; Paprika; Par- 
sley; Pepper, black; Pepper, white; Pep- 
permint; Peruvian balsam; Petitgrain; 
Petitgrain lemon; Petitgrain mandarin or 
tangerine; Pimenta; Pimenta leaf; Pip- 
sissewa leaves; Pomegranate; Prickly 
ash bark; 

Rose absolute; Rose (otto of roses, 
attar of roses); Rose geranium; Rose- 
mary; Rue; Saffron; Sage; Sage, Span- 
ish; St. John’s bread; Schinus molle; 
Spanish sage; Spearmint; Spike laven- 
der; Tangerine; Tarragon; Tea; Thyme; 
Thyme, white; Tuberose; Turmeric; 

Vanilla; Violet leaves absolute; Wild 
cherry bark; Ylang-ylang; Zedoary bark; 


(3) Miscellaneous: 

Civet (zibeth, zibet, zibetum); Cognac 
oil, white and green; Musk (Tonquin 
musk). 
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The big PLUS in Oakite 


PERFORMANCE 


New Oakite SUPER-DET detergent 
cleans super-fast, rinses super-clean 


This new detergent cuts cleaning time two ways! First, it 
gives superior wetting-out action: penetrates and loosens 
stubborn soil in extra-fast time. Second, it rinses without 
streaking, leaves no dulling film, no “missed spots” that 
require re-doing. 

SUPER-DET is versatile, too. Sweeps through fats, 
grease, baked-on proteins, syrup, wax, dairy residues and 
similar food industry soils. Yet, it’s completely safe on 
every type of metal, paint, rubber, plastic—even the most 
sensitive hands. 


The big PLUS in Oakite 

Continuing product development is only one of the big 
plus factors you get with Oakite materials. Others include: 
the personal assistance of the Oakite man, backed by the 
vast experience of the entire Oakite organization . . . sani- 
tation methods coordinated to save man-hours and mate- 
rial . . . cost-cutting equipment .. . materials guaranteed 
to perform. Ask your local Oakite man to demonstrate 
SUPER-DET in your own plant. Or, write for Bulle- 
tin B-7139. Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y. 


OAKITE in our 50th year 


” 
AZ ECTENE 
STZ 


Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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MEET TODAY'S HIGHER 
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URITY STANDARDS 
ITH DICALITE FILTERAIDS 


DICALITE OFFERS NEW CUSTOMIZED FILTERAID SERVICE 


Today, standards of purity are tightening in every field— 
and tomorrow’s will be higher still. But you can confidently 
meet both with the high-efficiency filteraids which Dica- 
lite is producing right now. 
Today, with new processing advances made through con- 
tinuing research, Dicalite can custom-engineer a filteraid 
made to precisely match your individual purity problem. 
If your filtration must be so sharp that it removes par- 
ticles too small to be seen with the optical microscope, a 
Dicalite Filteraid can do it. Or, if fast flow rates and in- 
creased production are your need, Dicalite can help you 
achieve that. 
Your Dicalite man will be glad to advise with you on any 
filtration problem and help you determine if a customized Careful strata selection provides the 
filteraid will advance your processing. best crude for each filteraid’s final 
requirements. 


New processing refinements, in- With more than 22,000 quality New automatically-controlled 
cluding special calcining methods, control tests every month, the packing and pressure-palletiz- 
control filteraid characteristics Dicalite plant laboratories ing is the final step in efficient 
with an accuracy never before hold every filteraid grade to modern operation. 

possible in any plant. rigid specifications. 





The product | am filtering is 





Have Dicalite man phone for appointment [_] Send Information [_] 
NAME enews 


FR iiitenin 


tealile 


Great Lakes Carbon Corporation 
612 So. Flower Street, Los Angeles 17, Calif. 


COMPANY __ 
ADDRESS ______ 
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Conventioneers See Latest in Aluminums 


Attracting considerable attention at last month’s 
Canning Machinery & Supplies Convention in Miami 
were some of the latest developments in aluminum con- 
tainers, which bid fair to gain a firm foothold in food 
packaging. 

Most of the packages exhibited at the Aluminum 
Co. of America booth are in the concentrated juice field, 
but aluminum for frozen fruits and tuna fish also made 
their appearance. 

Libby has already reported a 100 million can trial. 
And Minute Maid has stepped in with a limited amount 
of concentrated orange juice in 6-0z. size. Several other 
companies are awaiting further market reports before 


Tear-String Pouch Eases Opening 


Pouch-opening problems are practically eliminated 
with new easy-opening tear string introduced by Kraft 
l’oods for its line of transparent-packaged sliced cheeses. 

String, marked “Tear here,” opens pouch along side 
(rather than across top) for easy slice removal. 

Firm has also redesigned package, giving more promi- 
nence to “Kraft” name, enlarging product name, and 
adding solid color panels at top and bottom. 

Products in new package include Cheddar, Swiss, 
Brick, Muenster, Caraway, Monterey Jack, and 10-oz. 
Longhorn chunk cheese. 
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launching any major moves in the aluminum sphere. 

Reasons cited for aluminum breakthrough are: 
> Increasing cost of tinplate, expected to continue as 
an effect of the recent steel strike. 
> Better resistance to rust. 
> Weight reductions for added freight savings. 

Firms report that consumer prices will remain about 
the same, since suppliers are said to absorb price spread 
between aluminum and tinplate. 

Added aluminum ideas for the “lighter market 
basket” include can ends to be used with tinplate, and 
aluminum aerosols for ketchup, mustard, soft drinks, 
coffee concentrate, etc. Circle 402 on Reader Service Card 


Market Mexican-Style Dinners 


Enchilados, tamales, and tacos are among the latest 
Mexican style frozen dinners, entrees, and appetizers 
now distributed nationally by Rosarita Mexican Foods, 
Inc., Mesa, Ariz. 

Full-color pictorial design packaging offers sharp 
contrast to competition in frozen food cabinets for 
valuable point-of-sale attention. Reds, greens, and yel- 
lows are dominant colors on carton, which also fea- 
tures Rosarita trademark. 

Carton supplier is Marathon Div., American Can 
Co. Circle 403 on Reader Service Card 
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Introduce “Sanitary” Safe-Edge Can 


A new metal container from W. F. & John Barnes 
Co. that leaves no jagged edges and protects contents 
from opener blade was introduced at the Canning Show. 

The “Bogner” can has end seal designed for “sani- 
~— side-opening and lid can reclose container. 

ntended to compete with key-opening cans, con- 
tainer costs but $1 more/M than standard can, com- 
pared to extra cost of $8-$10/M for key-opening type. 
Specially designed opener is termed safer and easier 
than key. 

Can has standard double end seam, and only special 
manufacturing equipment needed is $15,000 unit that 
curls rim for blade. Circle 404 on Reader Service Card 


‘Funnel’ Carton for Frozens 


Major savings in carton costs and reduced product 
spillage are reported with new Funnel Pak for frozen 
food packaging. 

Container has no over-lapping of paperboard at front 
and side walls, making carton less expensive than other 
paperboard packs, Funneling effect of four top flaps 
permits easier filling and reduces loss. 

Suppliers, Container Corp. of America, report only 
minor machinery modifications are necessary. 

Carton is expected to apply to many frozen foods now 
being top-loaded. Circle 405 on Reader Service Card 
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Now—Jam In the Can 


A full line of gourmet preserves, packaged in colorful, 
2-Ib., 2-oz. cans, is being introduced by Wm. Barnes 
Co., Minneapolis. 

Switch from glass jars to key-opening cans, supplied 
by American Can Co., features reclosing lid, longer 
shelf-life, and protection from light discoloration. 
Heavy lacquered inside prevents corrosion from fruit 
acids. 

Flavors include strawberry, apricot, red raspberry, 
peach, blackberry, and orange marmalade. Attractive 
lithographed design on non-breakable containers permits 
can to be used right on consumer’s table without need 
of dispensing dish, Circle 406 on Reader Service Card 


Fish and Clam Chip Promotio 


Two new seafood products, Clam Chips and Fish 
Chips, are being backed with a “Be Our Guest” theme 
which gives consumer a free package coupon for label 
from either product. 

Both cubed products, from Gorton’s of Gloucester, 
are french fried and packed in attractive waxed over- 
wrapped 7-oz. containers. Clam Chips package is illus- 
trated with sandy shore background and Fish Chips fea- 
ture colorful sea design. 

Gorton’s also announces plans to package shrimp 
products in a newly-acquired Miami plant. 





SILICONE NEWS from Dow Corning 


Prevent Costly Foam 
) ——- Sil... oe é : 





" _——_ 


an 
Dow Corning Silicone Defoamers 
Reduce Waste, Increase Capacity 


Foam is costly . . . it takes up production space, slows down processing, 
causes maintenance problems—may even create a fire hazard! You can 
control foam once and for all with the most effective antifoams ever devel- 
oped: Dow Corning silicone defoamers. 


Odorless, tasteless, and physiologically harm- 

less, Dow Corning silicone defoamers are 

used extensively in processing and packaging 

foods, syrups, and antibiotics. Effective at 
extremely low concentrations and safe to use, 

they neither alter nor contaminate the end 
product. Dow Corning Antifoam A may be 

used in nonstandard foods at concentrations 

to 10 ppm; water-dilutable Antifoam AF 
Emulsion may be used at concentrations to 

3+ ppm. IN FREEZING MIXES 
A typical application: in making Fudgsicles, 
foaming of milk, chocolate and other ingredi- 

ents caused numerous rejects of frozen bars 

and also cut production space. Antifoam AF 
Emulsion added to the processing prevents 

foam . .. helps keep production up and 

costs down. 

Write for a FREE SAMPLE giving an indi- 

cation of your foaming problem and whether 

it’s in an aqueous or oil system. Address 
Dept. 5502. IN ANTIBIOTICS 





Dow Corning CORPORATION 
MIDLAND. MICHIGAN 


ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON, D. Cc, 
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INDIVIDUAL liquid sugar portions 
for iced tea, lemonade, iced coffee, 
and other drinks, eliminates exces- 
sive stirring and hard-to-clean resi- 
due. Leedpak Inc. makes the poly- 
ethylene-coated packs. (407) 


New Product Shorts 


Minute Spanish Rice Mix, Baby Butter 
Beans, and three frozen dinners, meat 
loaf, fish, and chopped beefsteak, are 
latest products from General Foods. 


Frozen doughnuts from Chock Full O’ 
Nuts are now in supermarket freezer 
cases. Eight/pkg. retails at 39¢. 


Honegar, produced by B. T. Babbit, is 
being test-marketed in major cities. Com- 
bination of honey and vinegar, this food, 
says maker, can also be used in basting, 
salad dressings, and even as a cocktail 
mix. 


Freckles, chocolate malted milk egg with 
a sugar shell coating, is new FKaster- 
season item from Blumenthal Bros. 
Chocolate Co., Philadelphia. 


Packaging Briefs 


Pliofilm 65 BG, new “tailor-made” pack- 
aging film for high-speed machine-pack- 
aging of baked goods, is announced by 
Goodyear Tire & Rubber Co. Overwrap 
costs $1.10/lb., and film yield is quoted 
as 38,000 sq.in./Ib. (408) 


Portable cooler display for super markets 
has dry ice compartment that protects 
frozens for 10 hr. Sara Lee is using 
Stone Container Corp. development for 
line of frozen cakes. (409) 


Ketchup cap with shortened flange and 
reduced liner thickness, from Alcoa, costs 
12% less than standard Alcoa caps. Firm 
reports 30% savings in transportation 
costs because of light weight. (410) 


High-speed rotary heat sealer for flexible 
packaging materials has  pressure-re- 
sistant nylon conveyor belts and can 
operate at 100-1,500 in./min. Food 
Machinery & Chemical Corp. is distribu- 
tor for Australian-developed machine. 
(411) 
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Just Between You 
and Your Customer 


Transparency is beautiful, to be sure. 
But to convert casual tasters into faith- 
ful customers, your package must also 
provide sure product protection . . . pro- 
tection that never lets the custome 
down. 


Whatever you want. . . transparen 
opacity; flexibility or rigidity; g 
retention or moisture preven 

will find a Riegel material 
requirements. More than 
kinds to choose from: 
paperboards, glassines 
laminations . . . waxe 
printed or plain... 
needs. 


For technical advice org 


Riegel Paper Corpora 
Avenue, New York 16} 


BON 
> 


ell SPANISH 


PROTECTIVE 
PACKAGING 
MATERIALS 


Peak Nut Co. uses Riegel POLYFANE™ to 
protect its tantalizing products while 
they display themselves at point-of-sale. 
Pouches are formed, filled and heat-sealed 
at high-speed on Lynch equipment. 
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Ve rs atility | 


is the 
big word 


for the 
Urschel 
Model 


RA 


Pickles, & q | w" ‘DICER, 
Vegetables, <j) “@2y STRIP-CUTTER 
Fruits, | \ \\ AND SLICER 


Candied Fruits, 
Fruit Peel 


The New Urschel Model “RA" 
Dicer, Strip-Cutter and Slicer 
gives you these new advantages: widest range of cuts— from relish sizes of 1/16" x 1/8" x 1/8" to full 3/8" 
cubes, strip-cuts and slices » more perfect dices than ever before » operating 
speeds are quickly changed to provide the best dicing efficiency for various 
products and size cuts desired — means maximum capacity and higher quality 
cuts » saves your valuable process syrups » no product crushing —all the juice 
is locked in » plugging is avoided by more direct product transfer from slicing 
to dicing knives p stainless steel product contact surfaces » one motor instead 
of two— mounted above operating parts for complete protection 
> capacity up to 10,000 lbs. per hour 
The new “RA” Dicer replaces 
the model ‘‘R” unit in the Urschel line 


Write today. Complete information promptly on request. 
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BE Goodrich / 


No scrubbing, no scouring— 
belt comes clean quickly, easily 


B.F.Goodrich Highseal belt lasts longer, is easy on the eyes 


ye conveyor belt on this cake- 
icing table has to be cleaned 8 or 
10 times a day. When a coated cotton 
belt was used here, the bakery had 
problems. The belt was hard to clean, 
water shrank it. Frequent scrubbings 
wore down the thin top coating on the 
belt, caused cracking and peeling. 
Then a B.F.Goodrich distributor 
recommended an improved conveyor 
beit, developed by B.F.Goodrich for 
handling many kinds of food. A special 


rubber compound gives this belt, called 
Highseal, good resistance to cooking 
oils, animal fats, most acids, moisture 
—and just about everything else that 
ruins most belts. The B.F.Goodrich belt 
has no odor, no taste, never gets rancid. 

Food particles can’t grind into the 
smooth, polished surface of the belt— 
so there’s no need to scrub or scour it. 
Just an easy wipe with a damp cloth 
and the belt is as clean as the day it was 
put on. It doesn’t absorb moisture, so 


there’s no waiting around for the belt 
to dry out. 

After two years, the Highseal belt 
you see here still looks like new, is 
expected to give many more years of 
service. Employees who work at the icing 
table like the belt's light green color, 
find their job easier, more pleasant. 

Your B.F.Goodrich distributor has 
full information on this belt and can 
tell you about its many other ad- 
vantages for food-handling operations. 
B.F.Goodrich Industrial Fakes Com- 
pany, Dept. M-803, Akron 18, Ohio. 


BE Goo drich industrial rubber products 
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GET 300%: MORE USEABLE 
PRODUCT PER HOUR 


in granulating 
pulverizing 
mixing 
shredding 
pulping 
chopping 
dispersing 


Full 360° screen is an exclusive 


> 
Stokes feature. Shown are two of recove ring poe 


the many screen sizes available. 


a wide range of wet 


and dry food materials 


vith te STOKES TORNADO MILL 


More and more food processors are finding Stokes Tornado 
Mill provides outstanding performance and versatility. Its 
exclusive 360° screen assures an average of 300% more use- 
able material per hour... resists clogging even in processing 
wet and sticky materials. What’s more, no special treatment 
is required for heat sensitive material. For thorough cleaning, 
the entire grinding chamber, including rotor and blades can 
be completely disassembled in a matter of minutes. All 
contact parts are fabricated from stainless steel to guard 
against contamination. With the Tornado, you can switch 
from one product or operation to another easily and quickly. 


For complete details, including specific performance compar- 
isons on typical materials, write today for Bulletin 350. 


*Average, based on processing of dry granulation 


Process Equipment Division 
F. J. STOKES CORPORATION 
5500 Tabor Road, Philadelphia 20, Pa. 
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OPINION FRANK K. LAWLER, EDITOR 





Additives Problems Call for Corrective Action 


“Since the blitzkrieg publicity about contaminated cranberries, I have 
received a continuous flow of letters from customers. ‘They say that, accord- 
ing to the label, my canned crabmeat contains an additive. And they won't 
buy it anymore. 

“This additive is approved by FDA, and I have been using it for years 
without previous complaints. 

‘“What’s more, I had planned to use another additive in my canned fish 
to prevent formation of struvite and discoloration. Now I’m afraid to use 
it because of consumer antagonism to all additives.” —Food company president. 


Wrong button “T feel that if the 50 odd substances in coffee were tested similarly to the 

will set off chemical in the cranberry case, over half of them would cause cancer in rats. 

FDA flash “Another thing. A chemical can be used in chicken feed to the extent of 
2 ppm., under FDA directive, to prevent intestinal coccidosis. Now if some 
feed mill employee accidentally pushes the wrong button, we will have Sec- 
retary Flemming issuing a warning that no one eat any chickens.”—Food 
technogolist. 

“What a mess the Additives Amendment has created for us! We don’t 
know whether we're coming or going. The situation has become so acute 
that some of our top executives are in Washington talking to Congressmen.”— 
Junior executive in packaging material firm. 

We are asked not to identify the people making remarks such as those 
above. They fear FDA reprisal, and FDA does have some fearsome weapons. 

But we can identify the independent food technologists who said: 

“There can be little doubt that people generally regard smoked foods as 
safe. . . But ask the expert if any of the smoke constituents have ever been 
found to induce cancer in animals, and he would have to answer affirmatively. 
The significance of this question is that no such additive to food is considered 
safe under the provisions of our food law.”—B. L. Oser, Food & Drug Research 
Laboratories. 


Take steps We give you but a glimmer of industry concern about the additives mess. 
to correct Yet it is enough to point up the need for action. And we make these sug- 
situation gestions: 

1. To allay the fear it has planted in the minds of consumers, FDA should 
permit the statement, “Approved by Food & Drug Administration,” to follow 
mention of approved additives on labels. 

2. Industry associations, especially Grocery Manufacturers of America, 
should quickly start a campaign to educate food editors of consumer publica- 
tions in respect to additives and the food law. 

3. Food companies and associations should educate Congressmen about all 
phases of the additives mess. They should request postponement of the 
effective date of the Additives Amendment for at least a year. And they 
should demand changes in the Amendment. Modification or deletion of 
the Delaney cancer clause is essential. 

Mr. Flemming’s present prescription is bad medicine for the health of the 
food industry and the long-range welfare of consumers. 


P.S.—Tell the editor of FE about your particular additive troubles. We shall 
keep the source confidential, but bring the problems into the open. 
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CIP for Tanker or 


CIP in operation on a tanker at Sealtest Foods Division, National Dairy Products Corporation, Rochester, N. Y. Taylor FLEX-O-TIMER* 
Timed Program Controller (upper right) determines sequence and duration of cleansing cycle. Solution temperature is also regulated by a 


lor Lustruments 
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Taylor Controller (not shown). 








In-Plant-Cleaning ? 
Seabltest_ Foods benefit from both... 


under laylor Automatic Control 





# 
Q 
P 
se 


In-Plant CIP equipment at Sealtest Foods. FLEX-O-TIMER Time Cycle Controller (left) regulates sequence and duration of cleansing cycle, 
also automatically adjusts the set points of the FULSCOPE* Controller (right) to insure correct solution temperatures for all phases of the cycle. 
Note also the Taylor-Emmett all-stainless steel valve actuator on the 3-way valve of the solution tank (circled). 


If the engineering for your CIP system has been 
completed, your Taylor Field Engineer will be 
glad to specify the required instrumentation. If 
not, contact your preferred equipment supplier 
or source of cleaning chemicals... and be sure to 
specify “Taylor equipped as usual.” 


CIP is just plain good business, both in your 

plant and for your tankers, because: 

1. It is the only really thorough way to clean your 
equipment, year in, year out. 

2. It cuts your labor costs. 

3. It protects your equipment investment by ex- 
tending its life. 

4. It eliminates an unpleasant, time consuming 
chore. 


Taylor Instrument Companies, Rochester, New 
York, and Toronto, Ontario. 


*Reg. U.S. Pat. Off, 


MEAN ACCURACY FIRST 
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Taste Appeal... Eye Appeal... Buy Appeal with... 


DRI-SWEET 
CORN SYRUP SOLIDS 


More successful processors are recognizing the advantage of 

a single conditioner-sweetener like OK BRAND DRI-SWEET 
Corn Syrup Solids. 

DRI-SWEET fortifies Taste Appeal by keeping comminuted 


meats at the peak of their natural deliciousness. Retains flavor 
and juices without over sweetening. 





**The Man From Hubinger’”’ 
is ready to offer detailed ad- DRI-SWEET puts more into Eye Appeal because this pure, 

vice on how OK BRAND DRI- transparent and nutritious carbohydrate from corn syrup 

SWEET can improve your com- preserves appetizing colors. Reduces watering-off and shrinkage. 
minuted meats. If he hasn't Binds meat particles for more appealing texture (easier 

called on you, write, wire or processing, too!) 

phone today for prompt at- Proper taste and eye appeal add up to greater Buy Appeal. 
tention to your needs. Only OK BRAND DRI-SWEET performs so well, yet is so 
economical and easy to use. Available in 2 popular forms: 

OK BRAND DRI-SWEET 42 D.E. Coarse and 42 D.E. 
Powdered. All available in convenient 100 Ib. moisture-proof bags. 











THE HUBINGER COMPANY. 


Keokuk, lowa 
NEW YORK + CHICAGO «+ LOS ANGELES * BOSTON « CHARLOTTE ¢ PHILADELPHIA 


ia me ot aan 
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“Knox furnishes us the packages that sell,” say 
executives of major olive and pickle packer 


“When packed in glass, stuffed olives—with their eye- 
catching colors—are a real stop signal to grocery store 
shoppers,” says the manager of the olive department of 
one of America’s leading food packers,* a major user of 
Knox glass. 

“In our olive department, for example, 85% of the glass 
jars we use—in nine different sizes—are Knox products. 

“We take full advantage of Knox’s quality and clarity 
by hand-packing our olives in patterns that give maximum 
package attractiveness. We’ve found that this, plus proper 
display in the store, can increase a grocer’s olive sales by 
ten to fifteen percent.” 
*Name available on request. 


The manager of the same company’s pickle depart- 
ment says: “In modern supermarkets, the product has to 
sell itself. That’s why we use glass—to take advantage 
of impulse buying. Knox’s quality glass can take the 
strain of the packing process—including the thermal 
shock of pasteurizing—and still give us the best available 
sales package.” 

Find out how Knox’s quality product, reliable delivery, 
and outstanding service can play an important role in in- 
creasing your sales by furnishing the package with maxi- 
mum shelf-impact. Contact Knox Glass, Inc., Knox, Pa., 
or any one of Knox’s 37 sales offices. 


the new /KNOX GLASS 





in-and-out freezer room 


traffic speeded up by 
FAST OPERATION of . a. = 2 ® 
Electroglide Freezer Door A — i Jamison Electroglide Doors 


saves refrigeration. Note 
Jamison Frostop® in- ’ 

ee , lite ; ; 
stalled to prevent icing z The efficiency and economy of Jamison’s 


and freezing. flies new Electroglide Power Operated Door are 
assured by special Electroglide features —available 
in no other door. 
RANGE OF TYPES — Available as bi-parting and 
single leaf right or left hand. 
LEVEL RIDE—Door opens and closes without 
gasket drag or wear. 
SAFETY —Full height safety edge reverses door 
POSITIVE SEAL. When instantly on contact. 
door reaches closed posi- , 
tion, exclusive Jamieail . EMERGENCY CONTROLS —Manual operation 
camming action forces when power off; emergency release from inside 
Saar ce ae atten. when padlocked outside. 
Get the complete story on Electroglide Cooler and 
Freezer Doors. Write today for new bulletin to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


Photos Courtesy: National Tea Company, 
Council Oak Stores, Sioux City, lowa 
Insulator: Low Temp Insulations, Omaha, Nebraska 
COLD STORAGE DOORS 
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VACUUM DRYER takes moisture out of bouilion base at low temperature 
to protect quality. Plastic trays are used so material won’t stick to them. 


Sells Swiss Soups to World 











TO MAKE truly delicious soups is 
both an ambition and a tradition 
among cooks throughout Switzerland 
~—where a lunch or a supper is not 
complete without this hearty appe- 
tizer. 

It is not surprising, then, that 
gourmet-quality dry soup mixes and 
bases are made by Knorr Food Prod- 
ucts Co., Ltd., Thayngen, Switzer- 
land (now owned by Corn Products 
Co., New York). 

“The soups that make Swiss food 
famous” is not an empty slogan. The 
quality is really there, and the prod- 
ucts are popular in many countries 
around the world, That’s why sales 
increased seven-fold in four postwar 
years. 


Process Improvements 


What may surprise those who have 
not seen the Knorr plant are the 
advanced and unique processing and 
packaging methods and modern fac- 
tory facilities. 

Bouillon base is dehydrated at a 





FRANK K. LAWLER 


Editor, ‘Food Engineering” 
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Knorr improves taste through science. 
advanced production techniques. Automates protective 
packaging. And applies meticulous quality control 


cool 120-140 deg. F’. under a vacuum 
of 20 to 40 mm. in a shelf-type cabi- 
net, 2,400 Ib. per batch. Polyvinyl 
chloride trays, about 3 ft. long and 
1 ft. wide, contain the mix in the 
dryer. There are 16 rows of them 
5 trays to a row. Why PVC trays? 
The product does not stick to them 
after its moisture content is reduced 
from 30% to 1 to 3% during the 2 
to 3-hr. drying period. 

There are more economical ways 
to dry mixes, but none, short of 
freeze-drying, so well protects the 
quality. 

Flour is dehydrated at a rate of 
1,340 to 1,760 Ib. per hour in a 
“whirlwind” unit designed by Knorr. 
Fed in by gravity chute, the flour is 
caught in a blast of hot air which 
drops the moisture content from 14 
to 2% before air and flour discharge 
into a cyclone separator. ‘The heated 
air enters the dryer at one side below 
center and: passes up through a hori- 
zontal screen located below the end 
of the flour chute and spreader cone. 
For safety’s sake, a 24-in. dia. ex- 
plosion tube extends from one side of 
the dryer through an outside wall. 

Pressure-cooked chicken is de- 
boned in an ingenious and efficient 
device developed by Knorr. It is a 


FOOD 


p>. fee O. BS 2s >) 5a OW fC: 


Principles of Soup 


“Soup should not replace the meal 
and cause a feeling of satiation. 
Its composition and its flavor should 
make the consumer well-disposed 
toward the excellence of the follow- 
ing courses. At the same time, it 
should put the palate and the stom- 
ach into a state of readiness and 
receptiveness for the meal that fol- 
lows.”’—Knorr 


Introduces 


hydraulic press with a nylon piston 
operating inside a 10-n. vertical 
stainless steel cylinder with 2-mm. 
holes that taper outward in its sides. 
Meat on the bones is pressed under 
a force of 500 Ib. per sq. cm. be- 
tween the piston and a nylon block 
at the bottom of the cylinder. Forced 
from the squashed bones, the meat 
is extruded outward through the 
holes and is caught in a pan sur- 
rounding the cylinder. About 2 ft. 
tall, the perforated cylinder flares 
outward in two stages to a final bot- 
tom diameter of about 12 in. 

From 440 to 880 Ib. per hour of 
chicken cai be deboned per oper- 
ator with this press. And loss of meat 
is only 1 to 3%, which is better than 
can be achieved with laborious and 
costly manual deboning. 

This press has two cylinders, 
which are alternately rotated into 
position under the piston so that one 
unit can be emptied and refilled 
while the other is in operation. And 
the nylon block at the base of the 
extrusion cylinder lifts hydralically 
to free the pressed bone-cake, which 
is put into feed. 

Meat used in the soups is pre- 
pared for processing by a screw ex- 
truder that forces it through holes 





PHOTOELECTRIC color sorter re- 
jects off-color grains of rice with 
compressed air blast. 


in a plate. Drums of fat are melted 
by a steam cylinder that is lowered 
by pulleys, the unit being equipped 
with an agitator. 

‘Two advanced electronic inspec- 
tion devices are used as part of the 
plant’s rigid quality control. One 
is an electronic color sorter with two 
continuous belts that form a “V” 
and carry the material past a photo- 
electric eye. Off-color particles are 
rejected by a quick blast of com- 
pressed air. When the author visited 
the factory, this was being used ex- 
perimentally to sort rice. 

I'he other electronic device is a 
metal detector. It stops the product 
conveyor automatically and reverses 
the belt until the offending piece of 
metal is opposite a discharge chute. 
rhen the operator scrapes the prod- 
uct off the belt at that point. 


Flavor Upgraded 


The rapid increase in sales after 
World War II was triggered by a 
significant improvement in quality. 


WHIRLWIND DEHYDRATER developed by Knorr feeds flour in at top, hot 
air at bottom and discharges into cyclone. The low-moisture flour is then 
bagged. Large duct at right is explosion vent. 


Freedom from “factory taste” and 
elimination of the monotonous 
“brown seasoning” (or soup base) 
was achieved by extracting amino 
acids to produce pure seasoning with 
a “clean,” zestful taste. No unde- 
sirable substances remain to impair 
flavor and aroma. The same prin- 
ciple of manufacture was applied to 
Knorr’s bouillons. 

To protect the fine new quality, 
the pliofilm-lined aluminum pouch 
was adopted to keep out air, mois- 
ture, light, and foreign odors. 


Reputation Spreads 


But Knorr made another basic im- 
provement that greatly enhanced 
product acceptance. It reduced cook- 
ing time of its soup mixes (where 
cooking is required) to 5 min., adapt- 
ing them to “the requirements of 
modern time.” This, of course, is 
done by precooking. 

Having achieved a new gourmet 
quality, the company sent samples 
to the heads of large buyers’ unions 


EFFICIENT PACKAGING in envelopes is achieved in fast filler, former, 
sealer. Manual cartoning (right) is to be replaced by a machine. 


° 


. 
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and coops, and to wholesalers and 
retailers that they might try the 
products. They did. And the news 
that Knorr had delicious soups 
spread quickly. 

Advertising to educate consumers 
about the products and their quali- 
ties followed, supplemented by dis- 
tribution of samples to homes and 
tasting demonstrations in stores and 
at fairs. 

Make it good, and let them try it. 
That was the basic formula of 
Knortr’s phenomenal postwar suc- 
cess. 


Rigid Quality Control 


But no matter how good the 
formula, the soups couldn’t be tops 
in taste if Knorr did not carefully 
select raw materials from many coun- 
tries (including the U.S.), inspect 
them closely, process them carefully, 
and taste-check every batch. 

Science plays a fundamental role 
at every step to assure purity and to 
enhance and protect flavor and shelf- 
life. Sixteen people work in the 
plant’s well-equipped quality control 
and research laboratories. And others 
operate a test kitchen. Every ma- 
terial must be tested by taste and 
by lab. 

“A key operation quality-wise is 
the preparation of seasoning and 
bouillons, so important in tailoring 
soups to the modern taste trend. It 
takes 10 days to make the seasoning 
from the wheat grain. And this sea- 
soning, together with the meat ex- 
tract, serves as the base for all the 
soups. 

Of special importance, too, is the 
preparation of the fat. Extract of 
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LIFT TRUCK quickly moves pallet 
product cases into delivery vehicle. 


vegetables and spices are added to 
quality-tested fat, and the fat is 
sterilized to destrov any bacteria that 
might be present. Overheating of 
fats is carefully avoided, and their 
taste and odor are under strict chemi- 
cal control. 

After the various raw materials 
have been properly prepared, they 
are taken to the blending depart 
ment. Soup-flours, scasoning, spices, 
fat, beef-extract, and vegetables are 
accurately measured and blended in 
625 Ib. bow] mixers with double arm- 
action of the type often used by 
bakers. Fat is pressure sprayed 
through fine jets into the mixer, at 
controlled time and temperature. 

After preparation, the basic mixes 
are stored 2 or 3 days in bulk nylon 
bags to allow flavor to ‘“‘mature.” 
After that the mixes are finely milled 
to prevent lumping. ‘Then the more 
bulky ingredients, like noodles and 
dehydrated vegetables, are added in 
a final blending operation by ribbon- 
type spiral mixers. 

The final mix is scooped into fill- 
ing machine chutes because mechani- 
cal handling causes separation. 

Every batch of mix is tested in a 
kitchen on the mix floor before being 
released for packaging. 


Fast Packaging 


Quality-protecting and attractive 
pliofilm-lined aluminum foil enve- 
lopes carry Knorr’s dry soup mixes to 
its world-wide markets. And _ these 
ire formed, filled and heat-sealed on 
cfhcient automatic machines devel- 
oped by teaming the ingenuity of 
Knorr engineers with the know-how 
of European machine fabricators. 

Feeding from a roll, the packag- 


’ 
| 


= capt: 


Sig as 


load of finished 


HYDRAULIC RAMPS that lift and push outward level 


with truck bed speed loading. 


ing material folds double over a V- 
shaped former and is heat-sealed be- 
tween labels in continuous motion 
to make pouches. These are then 
cut apart, opened with plungers, 
filled by volumetric measurement, 
and heat-sealed at the top—at a 140 
per minute rate. 

Discharging onto a conveyor belt, 
the soup packets are stacked into dis- 
play cartons by six girls. ‘The car- 
tons are overwrapped and sealed by 
two girls. ‘That the manual operation 
is to be replaced by cartoning ma- 
chines is testimony that no uppor- 
tunity for top efficiency is being 
overlooked—though the cost of labor 
is not more than a fourth of that in 
the U.S. 

Bouillon cubes are formed and 
wrapped at a 130 per minute rate. 
Machines compress the ingredients 
into molds on a rotating plate after 
inserting foil into the molds. An- 
other operation folds the wrapper 
neatly over each cube, cam action 
forces the cubes from the molds, 


and a mechanical arm pushes the 
cubes onto a conveyor belt. As they 
collect in rows of seven on a metal 
plate, a pusher slides the cubes onto 
wood trays that go to a cooler. 

Cooled cubes feed in single file 
into a machine that inserts them in 
pairs into small cartons, 200 per min. 
—and 200 million a year. 

Paperboard shipping cases for ex- 
port to other European countries are 
wire bound by machine, 3,000 per 
hour, with two operators. 

Prepared ingredients are chuted 
into polyethylene-lined fiber drums 
for shipment to a French plant. In 
this operation fast air-operated valves 
cut off the flow. 


Efficient Handling 


For quick, easy handling of ma- 
terials, Knorr combines pneumatic 
conveying, pumps, gravity flow from 
top to lower floors and lift trucks. 
And it has unusual devices to speed 
truck loading. 





Arctic to Madagascar 


A taste for good soup seems to be almost universal among peoples. Knorr 
reports theirs in demand from the Arctic regions to Madagasear, and from 


Singapore to San Francisco. 


French housewives, who at first called prepared soups “infecte,” now use 


them enthusiastically. 


Italian cooks traditionally frowned on ready-made products. 


But they’re 


enjoying the Swiss-made mixes, especially clear beef and chicken, used in 


making risotto and minestrone. 


In fact, these products are heaven sent to 
people who cannot afford meat-broth. 


Belgians formerly omitted soup from their menu, yet Belgium has become 
“an interesting market” for Knorr products. 

And so it goes. People like them in Sweden, Portugal, England and Canada. 
They are bought in the Belgian Congo and many countries of Central America 
—not only by whites but by natives as well. 

Knorr is especially proud that its products have successfully invaded the 
U. S.—the land of fine commercial soups. 
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TWO LABORATORIES like this apply scientific control 
to quality of ingredients and finished products. 


When a truck backs up to the 
loading dock, it breaks a light beam 
to actuate a photocell that signals the 
driver when to stop. Then a_hy- 
draulically operated steel loading 
ramp, controlled from a pushbutton 
console, raises to truck bed height 
and pushes outward to close the gap 
between dock and truck. The ramp 
also lifts at the rear end when bags 
are to be loaded. This puts it at pal- 
let height for easy movement of bags 
into the vehicle by hand truck. 

Another time-saver is electric door 
operation in the plant, via pressure 
bars in the floor. An employee on 
foot steps on one end of the bar and 
the sliding door opens halfway. But 
a lift truck depresses both ends to 
open the door fully. Door closing 
is similarly automated. 


Automatic Fire Signals 


To guard against disaster by fire, 
not only do fire walls sectionalize 
the factory, but novel alarm devices 
are installed. Ionization fume de- 
tectors, located on ceilings through- 
out the factory, will actuate visual 
and sound alarm signals on panels 
in the factory and the boilerhouse. 
And panel lights indicate the exact 
location of the fire. 

What’s even more unique, the sys- 
tem signals off-duty members of the 
plant’s fire-fighting crew. This is 
achieved by transmission of electric 
impulses over the utility wires to 
“little black boxes” in workers’ 
homes. And within 5 min., the men 
are at the factory. Forty employees 
are trained to fight fires. 

CO, fire-smothering system is in- 
stalled in the basement where there 
is much electrical equipment. And 
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temperature as weli as ionization de- 
tectors are used here. ‘l’o permit em- 
ployees to evacuate, there is a 10-sec. 
delay, after the alarm, before the gas 
is automatically released. 


Color Dynamics Pay Off 


Erected by voluntary employee 
contributions, there stands on 
Knorr’s front lawn a large stained- 
glass panel depicting workers in ac- 
tion. ‘This is in appreciation of man- 
agement’s keen interest in its people 
and close attention to their comfort 
and welfare. It signifies an attitude 
that assures careful and efficient job 
performance. 

To make the plant a pleasant place 
to work, scientifically selected com- 
binations of cheerful colors are 
painted on walls, ceilings and ma- 
chines. And an important secondary 
effect of such color dynamics is good 
worker productivity. 

“The human being is used to the 
colors of nature . . . and it would be 
a crime against nature to place him 
for his daily work into a dulling 
monotony of white, green or gray.” 

Large window areas contribute to 
the pleasant atmosphere as well as 
providing efficiency illumination. 

Particular character is given to 
each floor by a different use of pastel 
yellow, yellow-green, and blue, along 
with reddish brown. Some plane sur- 
faces are white, as are ducts, pipes, 
and chutes for material flow. 

Situated atop the 10-story factory, 
an attractive employee canteen with 
a scenic view makes for relaxing and 
refreshing, lunch periods. Here the 
girls linger to talk, or to bask in the 
sun in comfortable terrace chairs. 
They return to work with refreshed 


CAREFUL INSPECTION of dehydrated vegetables on 
moving belts is part of. Knorr’s ingredient control. 


energy. ; 

Knorr’s line of —pouch-packed 
soups includes tomato, leek, mush- 
room, asparagus, Florida spring vege- 
table, onion, ham-flavored green pea, 
oxtail, cauliflower, chicken noodle, 
and egg drop. ‘The firm produces 
foil wrapped cubes of clear chicken 
and beef soup mixes, and a gravy mix 
in cubes. 

Knorr also has developed a mod- 
ern general-purpose kitchen season- 
ing, called Aroma. It is produced in 
the form of little cubes, 6 to a packet, 
and as a powder in a shaker con- 
tainer. ‘lhe firm also makes porridge 
oats, special flours (pea, spelt, bread 
crumb, potato, roasted wheat), 
tapioca, pearl sago, phosphate (flour 
base) baby food, as well as oat, bar- 
ley, rice and millet gruel for babies. 

Spelt flour is made from unripe 
wheat grains, specially prepared, 

Continued on p. 45 


FE’S EDITOR Frank Lawler dis- 
cusses Knorr’s fine employee rela- 
tions with Plant Manager Dr. Gran- 
denberger as they stand in front of 
the stained-glass panel donated by 
employees in appreciation of man- 
agement’s fine attitude toward work- 
ers. 
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‘Sanitary Sams’ Win Top 


Special-inspector system promotes high sanitation conscious- 


ness, with competitive features spurring workers into team 


action to win plaques . . . Many extra benefits cited. 


EMPHASIS on sanitation has been 
basic policy at Beatrice ever since 
the beginning of the company back 
in 1898. 

Then, as now, there was clear 
recognition that the quality of dairy 
products depended not alone on pro 
duction excellence, but on sanitation 
excellence, as well. 

\s the company expanded, the re 
sponsibility of safeguarding sanita- 
tion standards was delegated to plant 
personnel, specifically _ sanitarians, 
who reported to the plant managers. 
Employees got specific pointers on 
plant sanitation and good hous¢ 
keeping techniques. Overseeing the 
whole program, and directly respon 
sible to the company president, was 
the director of quality control. 

Purpose of the program was to 
insure that all responsible personnel 
were aware of the importance of 
sound sanitary practices—and_fol- 
lowed them. 


system worked well until 
of operations made direct 
control impractical. Simply main- 
taining standards at the level of 
regulatory agency requirements was 
We wanted more 


his 


growth 


not enough. 
much more. 

We wanted to continue making 
improvements until we were satis- 
fied that we had achieved and could 
maintain—the most sanitary food 
plants in the country. In the ’40s, 
the problem was somewhat compli- 
cated by the rapid wartime turnover 
of personnel. Because of lack of 
knowledge of sanitation responsibili- 
ties on the part of new personnel, 
and insufficient time for training, 
there was danger of the company’s 
standards suffering. 


Birth of “Sanitary Sam” 


Out of that critical need, our new 
program was born. We enlisted the 





G. W. SHADWICK and GORDON HOBBS 


Respectively, Director of Quality Control and Chief Engineer, Beatrice Foods Co., Chicago 


42 


services of 20 thoroughly qualified 
and unbiased specialists, not in any 
way connected with Beatrice Foods, 
to make at least two unannounced 
inspections of every plant and 
branch each year. These specialists, 
chosen from the faculties of promi- 
nent agricultural colleges and uni- 
versities, were experienced in both 
the theory and practice of good dairy 
plant operation. 

“Sanitary Sam,” as they dubbed 
the endeavor, became the popular 
nickname of the company-wide pro- 
gram. 

In their twice-yearly unannounced 
inspection visists, these dairy-sanita- 
tion specialists tabulate their find- 
ings as mathematical scores. At first, 
the passing mark was 75. But this 
was later raised to a much more de- 
manding 90. The scores were based 
on the percentage of sanitary per- 
fection in each plant after a study of 
conditions throughout the plant. 

All departments were covered in 
the inspections—receiving, process- 
ing, packaging, storage, offices, wash- 
rooms, locker rooms, engine rooms, 
and the exterior of the premises. 
Scored, too, was personal appear- 
ance of employees. Also the condi- 
tion of company trucks. 

When a “Sanitary Sam” makes a 
plant sanitation and housekeeping 
inspection, he takes along three score 
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Housekeeping 


sheets (see illustration). One is for 
processing plants, one for sales 
branches and storage warehouses, 
and one for sales and delivery de- 
partments. After the inspection, a 
total sanitation score is computed 
and sent to the general offices. 

A third inspection sometimes is 
made during the year, particularly if 
a plant’s score dropped slightly in 
the previous inspection. When a 
plant fails to achieve the minimum 
passing grade, personal visits are 
made by representatives of the Bea- 
trice Foods quality control labora- 
tory and engineering department, to 
determine the problems and help 
eliminate them. 

Occasionally, the 20 “Sanitary 
Sams” meet to discuss procedures 
and suggest means of improving the 
overall program. Constant progress 
thus is realized. 


Incentive Program 


To get the program off the ground 
at its inception in 1945, an incen- 
tive system was devised, based on 
the “Sanitary Sam” inspection score, 
which reflected the cooperation of 
all plant personnel. Listed and dis- 
played was a line of prizes for all 
personnel in winning plants, with 
these awards to be made on a system 
of points—the more points, the more 


valuable the prizes given winners. 
Regardless of his duties in the 
plant, every employee received the 
same number of points, based on 
the plant-inspection score. As a 
result, poor sanitation practices in 
any department, or on the part of 
any personnel, would reflect directly 
on the value of the prizes received by 
all. Naturally, sanitation efforts be- 
came a collective concern, with em- 
ployees imposing discipline on each 
other to raise the overall score. 





80...92...and Now 94%! 


Average sanitation score of the 
Beatrice plants was 80% at the 
outset of the program in 1945, 
By °53, the figure had risen to 92. 
And today the plants have chalked 
up a striking 94-plus. 

Individual plants scoring 95 or 
better get “Superior Sanitation 
Awards,” and most impressive is 
the fact that some plants have 
been consecutive winners. 

As for the passing score of 90, 6 
plants have maintained this high 
level for 12 yr., 30 have kept it 
for 7 yr. or more, and 47 have 
scored it for 2 to 6 yr. 





STRONG INCENTIVE in program is 
coveted “Superior Sanitation Award”. 
Here, it is being received by Manager 
Doyle Padgett (right) of Beatrice’s 
Jasper, Ind., branch. Making presen- 
tation is Manager S. L. Risch, of com- 
pany’s Tip Top Creamery Div., Vin- 
cennes, Ind. 


at Beatrice 


A simple, well-illustrated training 
manual was issued to all new person- 
nel, instructing each employee on 
his specific job and detailing sanita- 
tion techniques in all phases of plant 
operation. 

For additional promotion, lively 
color posters were put up on bulle- 
tin boards and near work areas. Here, 
a contribution was made by a car- 
toon character named “Dizzy Du 
Rong,” who illustrated bad exam- 
ples to help employees “duright.” 
He was originated in one plant by 
the workers themselves, then repro- 
duced for bulletin-board use in other 
plants. 

A few years after the war ended, 
the prize-incentive feature was fig- 
ured to have done its job. It was 
then discontinued, since personnel 
turnover was greatly reduced and em- 
ployees had been thoroughly trained 
in sanitary procedure. 

High standards of sanitation have 
now been completely incorporated 
into our operations, to form a part 
of the regular duty and responsibility 
of everyone in the company. 


Plaque Award 


Today, a beautiful copper-and- 
wood wall plaque—The Superior San- 
itation Award—goes to plants which 

(Continued on next page) 
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meet the exceptionally high stand- 
ards of the program. President Wil- 
liam G. Karnes announces these 
awards in an annual message. ‘Those 
plants rating 95% or higher are 
listed, and are presented their 
plaques at annual dinners. A winning 
plant must maintain its 95% rating 
to retain possession of the plaque. 

For a supplementary check, a rep- 
resentative of the American Sanita- 
tion Institute, Division of The Hugé 
Co., inspects each plant semi-annu- 
ally. With consistently high scores 
in these inspections, a plant earns 
the Institute’s Award of Excellence, 
a framed display certificate. 

Basically, the “Sanitary Sam’”’ pro- 
gram aimed for better sanitation 
than was possible with a conven- 
tional system, This it has achieved— 
and more. Among additional benefits 
are: 

P Maintenance of product-quality 
control at higher levels. 

P Plants now operate more cefh- 
ciently. 

> Employee morale is at a new high. 
> An inter-plant competitive spirit 
has been initiated. 

> Beatrice operations are now more 
economical as a result of a better 
safety and_preventive-maintenance 
practices. 

> The program also has gained com- 
munity and industry recognition. 

It’s to be noted that this out- 
standing program has now been 
adopted by many others—such as 
Beatrice’s non-dairy facilities and 
plants of other food companies. 

We at Beatrice’ Foods cite this 
continuous sanitation program as 
thorough, exhaustive in scope, and 
notably critical to the most minute 
detail. 











"You've got a superior product 
there. It has an A-1 reputation. Your 
price is right. And yours is a good, 
reliable firm. However, business is 
business—so I’m placing my order 
with my son-in-law who works for 
your competitor.” 
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Low-Cost Food Marketer 
Upsets Paris Traditions 


Idea catches on with irresistible force. Gets official support 


EVEN IN FRANCE’S  tradition- 
bound economy, the old way of 
marketing food is breaking up under 
new pressures. [And the changes will 
make it easier for American mat- 
keters to build business in that part 
of the world.—Editor.] 

French supermarkets already are 
beginning to spring up in Paris sub- 
urban areas. ‘T'wo are in full swing 
right now, with more on the way. 
A U.S. supermarket outfit is  seri- 
ously considering laying down a 
string of 22 outlets throughout 
France. 

But perhaps the most fascinating 
development is the price-cutting re- 
tail food operation being exploited 
by a 33-yr.-old man from Brittany, 
Edouard LeClerc. Within the past 
two years, LeClerc has suddenly 
blossomed into a national personal- 
ity. Retail outlets bearing his name, 
only two of which he owns himself, 
have spread throughout 60 selling 
points in France. 

Recently, LeClere made his bold- 
est move: He held a press conference 
in a suburban cafe to announce the 
opening of the 61st LeClere distri- 
bution center, the first for the Paris 
area. 

Irate local grocers stormed into 
the cafe and broke up the meeting. 
But down the street LeClerc’s Paris 
invasion was well underway. French 
housewives, irked at rising retail 
prices, lined the street outside 





ROBERT E. FARRELL 


FE Correspondent, 
McGraw-Hill World News, Paris 


LeClerc’s new store. Headlined one 
Parisian newspaper the next morn- 
ing: 

4 aa 
“LeClerc Captures Paris 


Obviously, LeClere still has a long 
way to go before he can claim a 
major victory over Paris’ high-cost 
distribution system. But his short- 
circuit retail gimmick has already 
made him the most-talked about 
retailer in France. 

LeClerc’s method of operation is 
simple. He buys nationally-adver- 
tised food brands, directly from the 
producer, and sells at wholesale prices 
(8 to 10% markup). His costs aver- 
age 6%, giving him a profit of 2 to 
4%. Eliminated is the retail markup, 
generally 18 to 20%. 

The average retailer’s profit margin 
is about 3%, roughly the same as 
LeClere’s. But a single LeClerc 
store does more business in one day 
than the average French retail grocer 
does in two weeks. 

LeClere’s avowed aim is to slash 
the cost-of-living, using his own 
stores as a sort of flying wedge, and 
he is attacking the Parisian strong- 
hold at government request. ‘The 
government’s so-far-successful _ eco- 
nomic program is being nibbled at 
by rising retail prices. So last year 
a new law was passed to forbid manu- 
facturers to withhold their goods 
from such retail operators as LeClerc. 

Backed by this kind of support, 
LeClerc plans to stake out 22 retail 
outlets throughout Paris. His stores 
are plain, for in his opinion flashy 
places are not needed to sell na- 
tional brands.—End. 





Sells Swiss Soups to World 
milled, and kiln dried. Of savory 


taste and highly nutritious, it is used 
principally in soups. 

Knorr was producing special flours 
for feeding babies and for kitchen 
use in 1885. Later it mixed various 
flours with dehydrated vegetables to 
make prepared soup mixes. First and 
long famous in Europe was Knorr 
Erbswurst, a green pea mix pressed 
in the form of sausage. This was 
popularly dubbed “Knorr’s sausage.” 

Now employing 1,000 people, the 
Thayngen operation includes a 10- 
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(Continued from page 41) 


story soup plant, 7-story flour and 
flake mill, 3-story feed mill, 7-story 
seasoning plant, 2-story bouillon base 
factory and raw-material and finished 
goods warehouses, as well as office 
space (see flow diagram). 

Three floors were added to the 
soup building 5 yr. ago to keep ca- 
pacity in line with the growing busi- 
ness. More space was constructed 
only a year ago, and an expansion 
wall indicates future intentions to 
produce still more Swiss soups for 
the world, including the U. S.—End 
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“" MECHANIZE... 
_ PROFIT-WISE! 


WITH A 
LAMSON AUTOMATIC 
PALLET LOADER 


Gauged to handle 
any flow 


Designed logically to receive the 
stepped-up mechanized flow of 
packaged goods from high speed 
production lines, the LAMSON 
AUTOMATIC PALLET 
LOADER provides the perfect 
link between packaging and 
warehousing. 


Fast, accurate and dependable, 
the LAMSON AUTOMATIC 
PALLET LOADER performs a 
complex and variable operation 
for long periods of time with 
minimum maintenance, 


Initial cost may be amortized out 
of savings the LAMSON AUTO- 
MATIC PALLET LOADER 
effects in reducing man _ hours 
per pallet load and damage or 
breakage to packages, 


Write for THE AUTOMATIC PALLET 
LOADER catalog. It may well be the 
answer to your particular materials han- 
dling problem. Or, simply clip this adver- 
tisement to your letterhead and mail to: 


De... 





LAMSON CORPORATION 


207 Lamson Street, Syracuse1, N.Y. 


PLANTS IN SYRACUSE AND SAN FRANCISCO 
OFFICES IN ALL PRINCIPAL CITIES 
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TROUBLE SPOTS on lines are pinpointed for quick 
correction by high-speed movie camera. Checked here 


is instant-potato packet operation. 


FREIGHT DAMAGE in RR car is snapped. Film evi- 
dence aids in reducing employee carelessness, also in 


fighting legal battles. 


Cameras Up Operating Efficiency 


R. T. French focuses them on tough production-line and shipping 
problems—thus chalks up solid savings in costs and man-hours 


PUTTING PHOTOGRAPHY into 
your operations can win you plenty 
of extra dividends—and in more than 
just advertising and publicity per- 
formance. 

In addition, cameras can play vital 
plant roles in stepping up your pro- 
duction and shipping efficiency. 

In point is the case of the enter- 
prising R. T. French Co., well- 
known Rochester, N. Y., maker of 
spices, condiments, instant potatoes, 
and numerous specialties. The versa- 
tile camera equipment it acquired- 
Solves jam-ups on fast-operating 
production lines. 
> Supplies step-by-step pictures of 
initial machine installations—“visu- 
als” that cut time and trouble in 
setting up similar units. 
> Aids management with film proof 
for fighting legal battles stemming 
from shipping damages. 
> Makes “case” shots of faulty ship- 
ments for alerting lax loading crews 
and so improving their routines. 

Where production equipment 
runs at top performance, traffic jams 
may develop anywhere on the line. 
In the case of a mustard-bottling 
tie-up, trouble-shooters sought in 
vain for the cause, then called for the 
company’s high-speed motion pic- 
ture camera. They aimed it at the 
critical spot, started it whirring, 
caught a jam on the film—and found 
the answer. 

The camera had ‘slowed down’ the 
fast-moving bottles and revealed the 
troublemakers—bottle edges which 
were too sharp and were locking to- 
gether. 

A request went to the bottle sup- 
plier—“Please bevel off sharp edges.” 
With this done, the line’s mustard- 
bottle tangles were minimized. 
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A big time-and-money saver is the 
photo method French applies when 
installing complex new machinery, 
such as the unit designed exclusively 
to package instant potatoes. With 
this equipment, packets are filled in a 
nitrogen atmosphere, tested for air 
tightness and oxygen control, and 
placed in consumer cartons. 

A Polaroid camera recorded every 
step in setting up and modifying the 
new unit. These photos were sent 
on to the next French plant prepar- 
ing to put in such machinery. Thus, 
engineers and mechanics got a sharp 
visual picture of the whole routine 
to speed and simplify their own in- 
stallation. 


Fights Freight Gremlins 


Efficiency goes up and _ waste 
comes down when the camera goes 
to work at the receiving docks. As 
one of Rochester’s largest rail and 
truck shippers and receivers, French 
places first importance on condition 
of its freight. 

When opening of a boxcar or 
truck trailer reveals damaged goods, 
a camera is hustled to the scene to 
record the details on the spot. The 
pictures may have two uses: First, to 
support possible claims against ship- 
pers; second, to refresh the memories 
of company employees when im- 
proper loading at branch plants is in- 
dicated: 

“There’s a right way to load every 
product we make,” says a produc- 
tion superintendent. “When loaded 
improperly, and damage results, the 
pictures tell the story—and that story 
is quickly sent back to those respon- 
sible.” 

Photography also aids in keeping 


the company’s voluminous records 
and correspondence. Storage space 
needed is minimized by putting all 
important paper work on microfilm 
—one reel of film equal to a full fil- 
ing-case drawer. For a company that 
produces hundreds of different items, 
buys raw materials from hundreds of 
suppliers, and sells to as many pur- 
chasers, rewards in space savings are 
myriad. 

French hires a commercial pho- 
tographer for much of its publicity 
and advertising work. Availed test 
kitchen, studio, and darkroom, he 
sends preliminary display photos to 
the company’s New York City ad- 
vertising agency for further develop- 
ment. 

Officials are well pleased with this 
arrangement, which gives the agency 
a key picture of what the client seeks, 
thus speeding creation of versions the 
company will approve. Retakes and 
deadline conferences are cut exten- 
sively. 

A’ special application is making 
color negatives (Ektacolor film) for 
use by company salesmen. New prod- 
ucts and displays are common sub- 
jects. Further, 35 mm. color film is 
employed to make slides for use at 
company sales meetings and to illus- 
trate home economist talks. 

French, an organization employing 
1,500, has put some $13,000 into 
its photography setup (including 
darkroom and_ studio _ facilities). 
Working equipment employed in- 
cludes the Polaroid Land Camera, 
high-speed Wollensak Fastax mo- 
tion picture camera, and 8x10 Dear- 
dorff view camera. All told, this food 
maker gets maximum camera bene- 
fits with minimum cost in dollars 
and man-hours. End 
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Bronze Valves, too 


THROTTLED STEAM with its 
destructive erosive effect on a valve 
seat .. . hard, seat-cutting substances 
like rust tubercles, boiler scale, pipe 
chips . . . such valve destroyers have 
little or no effect on a Jenkins Bronze 
Plug Type Valve. Jenkins 500 Brin- 
nell Armor Seat defeats them. 


There’s much more to the durability 
of these valves than the seat. Jenkins 
gives you 17 other superior features 
that contribute to long-life and com- 
pletely satisfying service. All are im- 
portant to any valve user who wants 
maximum economy, and only Jenkins 
gives you all of them. Send for litera- 
ture which gives full details about 
them. 


Still more protection against valve re- 
pairs comes from superiorities which 
cannot be seen in any picture of a 
valve: The quality in the castings . . . 
the precision machining . . . the rigid 
inspection and testing which every 
Jenkins Diamond-marked valve 
undergoes. 


You have many sound reasons for 
specifying Jenkins when the service 
calls for PLUG TYPE Bronze 
Valves. And you pay no premium for 
them. Write us or ask your Jenkins 
distributor for information folder. 


Sold Through Leading Distributors Everywhere 
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Because only Jenkins 
gives you this 18 Point Protection 
against valve repairs 


Specify JENKINS for 


. PERFECT GRIP 
HANDWHEEL 


. VALVE INDEX PLATE 
. SECURE WHEEL NUT 


. SPINDLE OF HIGH 
TENSILE BRONZE 


. LARGE PACKING NUT 


. SELF-ALIGNING 
PACKING GLAND 


. DEEP STUFFING BOX 
. HEAVY BONNET 


. HUSKY UNION 
BONNET RING 


. UNIQUE WRENCH 
LUGS 


. CORRECT ALIGNMENT 
OF PARTS 


. BACK SEATING 
PROTECTS THREADS 


. PLUG AND SEAT RING 
OF CHROMIUM 
STAINLESS STEEL 


. LOCKNUT 


. FULL DIAPHRAGM- 
SHELL CLEARANCE 


. LIBERAL DIAPHRAGM 
WALL CLEARANCE 


. FULL LENGTH PIPE 
THREADS 


. EXTRA HEAVY 
BRONZE BODY 


Mm Se JENKINS BROS., 100 Park Avenue, New York 17 
; Send folder No. 202-A describing Plug Type Bronze Vaives 
Name & Title 

Company...... 

Address 
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THESE ADVERSE FACTORS during 
Borden strike out for new growth fields. 
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last decade have made 
Mergers and product 


diversification helped Beatrice and Foremost enlarge their market 
share at expense of National Dairy and Borden, as chart above 
shows. Also while Borden’s sales curve during 50s kept even with 
rise in food consumption (right), competitors chalked up sharper 


advances. 


Only Pet Milk, hurt by trend away from evaporated 


milk, was unable to keep pace with increased food consumption. 


... slower Growth Rate 
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Consumers Call Tune in Borden's 


Shifting consumption trends in new decade put stress 
on shrewder market planning . . . Here’s how growth- 
minded leader has reshaped objectives, policies, and 
programs in a sweeping face-lift that’s already paying off 


PATHWAY to success, or pitfall 
into oblivion—the kind of course the 
‘60s open up for your company de- 
pends on how well you navigate the 
roadblocks of new trends and prob- 
lems. 

While you hear a lot about the 
opulent life that’s ahead, pace-setting 
firms are realistically gearing their 
operations to the rigorous, competi- 
tive challenge of changing consumer 
tastes. 

You get a good focus on what this 
tooling-up involves if you examine 
Borden’s top-to-bottom reorganiza- 
tion, 

For this firm, known as the na- 
tion’s No. 1 Milkman, has set its 
sights on the broader role as No. 1 
marketer of convenience foods. And 





THAYER C. TAYLOR 


Associate Editor, “Food Engineering” 
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just what it’s doing to pull off this 
marketing gambit—blending together 
a richer product mix, orienting mar- 
keting to the customer, revamping 
the internal setup, and planning years 
ahead on operations and research for 
greater efficiency—contains pointers 
for your own market planning. 

True, Borden for some time has 
had its foot in convenience foods— 
it was the first one to introduce a 
retail-size nonfat dry milk, and was 
one of the first to have an instant 
coffee. But while the manufactured 
foods operation has trailed other 
areas of the business, the company 
is betting on those same items to 
spark future growth. 

You get a better perspective of 
Borden’s new tack if you project it 
against the product diversification 
that’s been churning up the dairy 
field. Giving impetus to this drive 
are Federal and local regulations that 


tend to crimp marketing freedom. 

lor a time, mergers swept the 
field as bigger outfits brought up 
regional producers in the quest to 
build volume. Lately, the drive has 
been braked by a rash of FTC suits, 
charging violations of the Clayton 
Act. 

Now the dairies are casting their 
acquisitive eye further afield. Borden 
recently entered the fishery area with 
the purchase of Snow Canning. Bea- 
trice is moving deeper into specialty 
items, and says it aims to expand in 
confectionery. And Pet Milk hopes 
to pick up one or two food firms this 
year. 

Shifting consumer tastes have also 
led to broader product bases. With 
per capita consumption of milk and 
cream products downtrending (354 
Ib. in ’56 to 348 Ib. in 759), dairies 
moved to latch onto the convenience 
items that mushroomed in postwar 
years. Pet Milk, hurt by declining 
popularity of evaporated milk, 
branched out into frozen fruit pies, 
claims to be the leader in that field. 

Narrow and rigid operating costs 
for dairy items push the firms into 
new spheres. In ’58, for example, 
the net for the top six dairy pro- 
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BROADER PRODUCT IMAGE: Moving fast for suprem- 
acy in convenience foods field, Borden Foods sets a fast 
pace in new item introduction. Marketing V. P. Robert 
E. Kahl displays a number of the 23 new products and 


Strategy for 60s 


ducers averaged 2.7%—while_pack- 
aged food outfits averaged 5. 
corn processors 6.3%, bakers 2. 
cereals companies 7.1%, and can- 
ners 3.8%. 

Diet fads, especially the “fatty 
foods” issue, have cut into dairy 
sales, too. In some instances, com- 
panies have turned it to their ad- 
vantage with popular substitutes— 
per capita consumption of nonfat 
dry milk in the 48-59 period 
boomed from 3.3 Ib. to 5.6 Ib. 

In other cases, though, competi- 
tive substitutes have eaten away at 
volume—the most striking example 
being butter. While per capita in- 
take sagged from 10.7 lb. in 50 to 
8.3 Ib. in 59, margarine leapfrogged 
ahead from 6.1 lb. to 9.2 Ib. 

Last year’s results, however, indi- 
cate that the companies have 
switched their programs to the right 
track. ‘Total estimated sales for the 
Big Six (National Dairy, Borden, 
Beatrice Foods, Foremost, Carna- 
tion, and Pet Milk) reached around 
$3.9 billion in 59, a spanking 5% 
hike over the previous year. 

Borden, itself, though still in the 
midst of a massive reorganization, 
upped its sales 3.2%. More sig- 
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nificantly, it boosted profits 3.6%— 
the healthiest rise in 3 yr. and a fav- 
orable omen that the company’s new 
marketing approach is already bring- 
ing in its first dividends. 


Heat’s On 


Making the changeover to a 
broader product base puts strains on 
old working arrangements. To offset 
those pressures, and gear operations 
to what’s ahead in the new decade, 
Borden Foods Co., a div. of the 
Borden Co., has carried out a sweep- 
ing overhaul. Key steps involve: (1) 
Refocusing of corporate objectives, 
(2) realignment of internal structure, 
(3) shift to integrated marketing, 
(4) emphasis on R&D as a growth 
source, and (5) sharper planning- 
ahead. 

Company goals, according to Rob- 
ert E. Kahl, marketing v.-p. of Bor- 
den Foods Co., have been reoriented 
from “selling what we make” to 
“making—and marketing—what will 
sell at a profit.” That’s because, he 
says, “no one in the food industry 
is satisfied with his present business. 
Everyone is bent on getting into 
new fields.” And, he points out, this 


packages which company brought out last year. 
policy: “Give each group of consumers exactly what 
they want if you want to make and sell products at a 
profit.” Result: Earnings up a zippy 3.6% last year. 


MARKETING 


His 


puts tne emphasis on giving con- 

sumers—and each separate group of 
consumers—exactly what they want 
in a product.” 

Giving this marketing approach 
greater thrust is a retooling of com- 
pany operating segments. Aim here 
has been (1) to update the divisional 
autonomy that helped Borden’s 
growth in the past, as well as (2) in- 
troduce more central control in areas 
where it’s needed to meet new com- 
petitive challenges. 

Thus, the separate cheese and 
food products divisions were merged 
into the Borden Foods Co. since 
their lines go through the same re- 
tail outlets. This similarity of dis- 
tribution channels makes national 
planning more feasible. On the other 
hand, the milk and ice cream divi- 
sion is a separate company because 
its operations are greatly influenced 
by local conditions. 

A second extensive _ structural 
change has seen the realignment of 
geographical sales divisions, and the 
creation of new regional units to 
meet changing market patterns. New 
consolidated divisions for the west, 
south, midwest, and central areas 
group fluid milk, ice cream, cheese, 
and food products together, except 
in a few areas where local conditions 
(broker arrangements and warehouse 
locations) make consolidation uneco- 
nomic. 

Borden expects big benefits from 
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Overhaul gives Borden Foods (1) tighter coordination of 
sales and services that used to scatter in different directions, 
(2) stronger selling drive behind each supermarket item. 





this face lifting. Overall, it means 
tighter coordination of and 
services that previously went off in 
scattered directions, and it puts the 
entire sales force behind cach super- 
market product. Also, it gives the 
newer food lines the strong support 
of a crack sales force that had built 
up the company’s milk and_ ice 
cream business. 

At the same time, 
managers, mor 
national-oriented, become 
iware of the growing importance of 
market planning and the developing 
merchandising trends that will effect 


sales 


milk and ice 
local- than 
morc 


ream 


their future operations 

With supermarkets expected to 
play a bigger part in Borden’s future, 
the company is tailoring its distribu 
tion to fast, low-cost service. Planned 
here is a network of sales-service cen- 
ters systematizing order-placing, bill- 
ing, and shipment of non-perishables 
see FE June’59,p48-54). 

A tighter rein on mounting ship 
ping and inventory costs is also tar 
geted by closer planning between 
marketing and distribution depart 
ments. After marketing passes on 
its annual forecasts of what will sell 
and where, distribution compares the 
projections against stocks on hand, 
then sets production schedules. 

In addition to the annual forecast, 
marketing also passes along each 
month a quarterly projection. This 
way, distribution, which is in charge 
of physical handling of goods to the 
warehouse point, can chart freight 
and storage patterns at lowest cost. 


Know Where You’re Going 


Each step along Borden’s diversi 
fication route means the tougher 
task of carving out gains in new 
fields against well entrenched com- 
petition. ‘l’o make sure that its firing 
power is well aimed, the Foods or- 
ganization has created a marketing 
department that impels all aspects of 
marketing strateg, from product 
planning to sales promotion—toward 
a common objective: Profitable 
growth. 

The slant on profits was under 
scored when T. O. Hofman was 
moved over from general controller 
of the Borden Co. to Borden Foods 


president illustrating Borden’s 
strong conviction that profitable 
growth hinges on closer tie-in be 
tween the financial and marketing 
arms of the business. ‘This is an ar 
rangement you're likely to see more 
food companies follow. 

Primary functions of the new mar- 
keting department include: Keeping 
on top of the market status of cach 
product, developing short- and long 
range strategy, mapping further ex 
pansion and diversification through 
product development or acquisition, 
and consolidating individual product 
promotions into an overall program 
for more effective use of field sales 
ind advertising. 

As department head, Kahl is 
mainly responsible for these areas 
He also supervises budgets, sales ob 
jectives, and profit performance. 
And he keeps a running check on 
items sold in a few local areas of the 
country and 
salad dressing on the West Coast) 
but which could be expanded to the 
national level. ‘The company’s re- 
frigerated coffee ring began as a local 
item, then was put into national 
distribution. 

Reporting to Kahl on the. staff- 
planning level are four marketing 
managers—one each for milk-based 
products (Starlac, Hemo, Dutch 
chocolate) non-milk-based — food 
products (mince meat, instant po 
tatoes, soluble coffee), and 
other — perishables bulk, 
spreads, gelatin salads, refrigerated 
biscuits), and industrial-institutional 
foods. 

Providing the ‘driving force” be- 
hind their respective products, these 
men develop all phases of marketing 
strategy—including budget, sales, and 
profit objectives; selling prices, prod- 
uct and package development. 

Also, they submit to the general 
sales manager, by each Aug. 15, out- 
lines of plans and promotion for the 
coming vear., Liaison is maintained 
with the GSM and advertising di- 
rector to assure execution of all mar 
keting plans and their introduction 
to the in-field sales organization. 

To keep their strategy flexible in 
accord with today’s fast tempo, each 
manager sets aside special merchan- 
dising funds, which are then avail 


(such as mavonnaise¢ 


cheese 
(sliced. 


MARKETING 


able to field selling groups when 
needed to take advantage of local op- 
portunities. ‘The budget is turned 
over to the GSM for district and di- 
vision use, 

The institutional manager handles 
all items sold nationally to institu- 
tional and industrial users. Unlike 
the other marketing managers, he 
can go ahead on his own in develop- 
ing new products, because of the 
specialized nature of his field. 

Kahl also gets direct reports from 
a new-product planning manager and 
four line executives—director of ad- 
vertising and sales promotion, v.-p. 
private labels and bulk sales, mar 
keting research manager, and gencral 
sales manager. 

I'he ad director recommends to 
each marketing manager the adver- 
tsing and sales promotion plans for 
use in the basic product program, 
creates all advertising material and 
sales aids, and establishes budgets 
(with concurrence of marketing man- 
ager). However, he’s not responsible 
for the local products being handled 
by the divisional v.-p’s. 

lhe marketing department’s point- 
of-contact with the district managers 
and division v.-p.’s on field sales is 
the GSM. That official advises mar- 
keting managers on probable sales 
effectiveness of proposed strategy, 
transmits product promotion pro- 
grams to field sales organization, con- 
solidates all product promotions into 
a workable overall schedule, and 
maintains high-level contact with 
major buvers. 

Where sales districts haven’t been 
consolidated into the new divisions, 
the GSM supervises the district man- 
agers and provides the essential cle 
ments for manpower development 
programs. Also, he’s in charge of 
the attainment of sales and expense 
objectives in all districts. 


Putting PLs Under Control 


Like other food firms, this Borden 
div. does considerable packing for 
private label accounts. Reason is to 
keep built-up plants operating at 
near-peak capacity, especially during 
off-seasons, to keep unit costs down. 

However, while this may help on 
the production end, it can hurt a 
company’s sales. For, as many firms 
have ruefully learned, where there’s 
lack of a policy guide line, extra 
aggressive pricing of the PL output 
makes things rougher for the com- 
pany’s own brand. (Turn to p. 52) 
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aintenance costs here: 


Alemite Portable Lubricator Saves 95 Man-Hours 
Drum of Lubricant Applied! 


For Every 


Every point of lubrication in your 
plant can cost you needless time 
and money if you use old-fashioned 
hand lubrication methods! 

With this Alemite portable air- 
powered lubricator, you save 95 
man hours for every 400-lb. drum 
of lubricant applied. Over two 
weeks of one man’s time saved. 





1850 Diversey Parkway, Chicago 14, Illinois 


ALEMITE 


I i a a fe, 


That’s how you can cut mainte- 
nance costs with Alemite. 

In addition, Alemite’s Model 
“711-A” is so compact and portable 
that it can bring clean, waste-free 
lubrication to any machine—any- 
where in your plant— reducing ma- 
chine downtime and prolonging 
machine life. Its pivot-swing dolly 


holds container upright at any pull- 
ing angle for easy moving over 
rough ground, indoors over rough 
floors, even up and down steps! 
Step up to fast-moving, time- 
saving lubrication methods! Check 
Alemite’s complete line of air- 
powered and electric-powered lu- 
brication equipment for industry. 


p-~MAIL COUPON FOR COMPLETE INFORMATION Lae | 


Alemite, Dept. $-29 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me your free catalog of Alemite industrial 


lubrication equipment. 
Name 

Company 

Address... 


City 


Zone 


State .... 
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Borden hopes to cut down this 
in-bred competition with a_ two- 
phased approach: First, each mar- 
keting manager will develop the PL 
policy—including prices—for his own 
products. Then, as policy is ap 
proved by Kahl, it is given to private- 
labels v.-p. 

He in turn will carry it out 
through his regular sales channels— 
namely, the GSM, division v.-p.’s, 
and district and area sales managers. 
However, on certain big volume ac- 
counts with whom he deals directly, 
he'll by-pass the channels in execut- 
ing policy. 

Creation of the two manager posts 
for new product planning and mar- 
ket research illustrate vividly two of 
the most vital aspects of Borden's 
planning-ahead. As Kahl sees it, 
they are two sides of the same coin 
—consumer-oriented products that 
will sell at a profit. 

Future new product plans call for 
adding existing items that fit into 
present company lines, entry into al- 
ready established product fields 
either by bringing out a Borden 
brand (as instant potatoes) or acquir- 
ing a brand franchise (as purchase of 
Snow Canning), and development of 
entirely new items (through R&D 
work or buying ideas developed by 
others). 

This phase is headed by the new- 
product planning manager. His re- 
sponsibilities: To coordinate market- 
ing department’s work with corporate 
R&D segment on new items, to 
search for products and companies 
that look like good acquisition pros- 
pects, and to pull together marketing 
department activities for furthering 
growth of new subsidiaries. 

As you can see, acquisition re- 
mains an important part of Borden’s 
planning-ahead. However there’s one 
big difference — formerly it was 
pushed to expand volume, now it’s 
aimed at broader product marketing. 

Of course, the company isn’t over- 
looking any bets with present lines, 
either. Bigger total markets will be 
sought by stimulating greater con- 
sumer usage through improvements 
in products (such as the new 3-lb. 
Super Starlac, with which the com- 
pany hopes to regain first place in 
the nonfat dry milk field from Car- 
nation). And the same with pack- 
ages (as the pop-open biscuit con- 
tainer). 


Buys More Insurance 


Broadening the product line has 
led to stepped-up R&D works as a 
check to see that each step is in the 


right direction. Research budgets the 
past two years have been at all-time 
highs, and all signs point to another 
record-breaker in ’60. Pres. Comfort 
calls it “a low-cost premium for a 
valuable insurance policy.” 

In the Borden Foods Co., market 
research helps the new product plan- 
ning program at these stages: 
> Locating product development op- 
portunities, especially by spotting 
points of consumer dissatisfaction 
with established products. These de- 
note market “vacuums.” And Bor- 
den figures it can fill them by prop- 
erly styling items to eliminate the 
sources of dislike. For example, 
Borden introduced instant potatoes 
in flake form after its factfinders re- 
ported that consumers were unhappy 
with powdery versions. 
> Drawing up product specifications, 
which is done before formal R&D 
work begins. ‘This outlines what 
consumers object to in present prod- 
ucts, and what characteristics should 
be built into the new item to bring 
about better consumer satisfaction. 
> Substantiating R&D efforts. Lab 
products are given in-home checks 
with consumers at all stages of stor- 
age, preparation, and use. ‘This in- 
dicates whether or not consumers 
recognize the elimination of the 
negative factor. If not, more R&D 
work is called for. 

Spearheading this fact-digging is 
the president’s revolving fund for All- 
Borden R&D. The fund supports 
special projects over and beyond each 
operating division’s current research 
budget. When a division “‘borrows”’ 
from the fund, it “‘pays back” in 
regular installments so that alloca- 
tions can be made to other worth- 
while projects. 

Though Borden today is a re- 
search-minded outfit, it didn’t come 
by that role easily. As the American 
Institute of Management observed 
in a recent analysis of the company: 
“General management has_ been 
aware for several years that the com- 
pany’s position in its new, broadened 
markets must depend on the develop- 
ment of strong products. But it 
knew that other levels of manage- 
ment must achieve a more general 
acceptance of the need ie it 
could put its conviction into prac- 
tice.” 

Feeling was that in the milk and 
ice cream field, the maze of govern- 
ment regulations left little room for 
successful new-product ideas. And 
Borden Foods Co., at first, was pre- 
occupied with digesting its reorgani- 
zation. 

Today, an enthusiasm for more re- 


““ 


search runs through all segments. 
Here’s how the transition is de- 
scribed by AIM: “When the Insti- 
tute first carried out its interviews, 
some executives underestimated the 
importance of research. Others 
seemed to look on it as merely a de- 
fensive measure. Before the end of 
the Institute’s study, the same indi- 
viduals were eagerly pressing ahead 
for more research.” 

Pres. Comfort sums up the transi- 
tion with the observation that “all 
divisions reflect the conviction that 
the most promising avenue of growth 
stem from the laboratory and con- 
sumer and marketing research.” 

Certainly, last year’s impressive 
flow of new items and packages re- 
flected the company’s fruitful R&D 
program. Among the firm’s new con- 
tenders for shelf space were coffee 
tring, block-shaped cheddar cheese, 
cream cheese bars, onion-flavored dip 
and dressing with a_ half-and-half 
base, improved chocolate flavored 
mix, gourmet line of cheddars, ice 
cream flavors, plus redesigned pack- 
ages. 


Pinning the Future 


Pulling all these separate elements 
together is a years-ahead planning 
program, Kahl’s marketing depart- 
ment, for example, works with two 
written plans—a short-range 1-yr. es- 
timate and a long-range 5-yr. projec- 
tion. 

The 5-yr. plans, worked up by 
the marketing managers and reviewed 
by Kahl, include such details as (1) 
evaluation of marketing position of 
each product line, (2) initial plans 
for improvement in long-term sales 
and profits, and (3) effect of fore- 
casts on long-term sales, profits, and 
capital investments. 

The last element is further evi- 
dence of the company’s linking fiscal 
control with marketing _ strategy, 
since product planning must guide 
investment spending. 

The shorter l-vr. forecasts are a 
running check on how the long-range 
plans are working out, and indicate 
where revisions are needed. 

Although the company’s overhaul 
hasn’t been completed yet, last year’s 
profit improvement suggests that the 
company has taken a big step for- 
ward in the drive to become as prom- 
inent in convenience foods as the 
parent company is in the milk busi- 
ness. For, as AIM summed up its 
audit, “Borden is proceedng to a 
promising future on the solid founda- 
tion which its past performance has 
established.” —End 
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MARKETING 


DATA turned up by 
national check of 
4,661 supermarket 
customers’ provides 
marketers with... 


Better Fix on Shopper Image 


Latest consumer buying habits survey by Du Pont 


gives you up-dated insight on who your customer is 


KNOWING WHO your target is 
sharply influences the success or fail- 
ure of your merchandising strategy. 
Some up-dated valuable aid that 
brings the consumer into better fo- 
cus Is provided in Du Pont’s latest 
Consumer Buying Habits Study. 
Some of the more significant find- 
ings: 
> Impulse buying is still increasing. 
> Shopping is becoming more of a 
family affair. 
> One-stop shopping may not be as 
widespread as commonly believed. 
According to Du Pont, only three 
out of ten purchases are specifically 
planned by the housewife before she 
enters the supermarket. Of the re- 
maining seven decisions made in the 
store, 73.3% are completely un- 
planned or made on impulse—as 
against 67.6% in the company’s '54+ 
survey and 57.6% in the '49 check. 
Packagers and others argue that 
this high rate of impulse buying 
points to the importance of stand- 
out packaging that catches the shop- 
per’s eye and vote. However, some 
feel there’s a second—more disturb- 
ing—side to the coin—namely, that 
the consistent rise in unplanned buy- 
ing indicates a declining loyalty to 
specific brands. If the shopper en- 
ters the store with fewer planned 
purchases on her shopping list, she’s 
more open to the inducement of 
lower-priced private labels—and the 
favored shelf position retailers give 
to house brands. 


Re-Check on Advertising 
Family shopping is on the rise, the 


survey reports. Two out of five shop- 
pers are now accompanied by men 
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or children, and only one-half of the 
purchasers are women alone. 

Implication here, as Du Pont 
points out, is the need for more 
merchandising slanted to the whole 
family. This may not sit well with 
those magazines who tout the female 
of the species as the big decision- 
maker when it comes to food buying, 
but it will hasten the trend to aim 
advertising at specific markets. 

Despite the greater number of 
products found in supermarkets, and 
the availability of parking lots, a 
great proportion of shoppers still find 
it necessary to go to the supermarket 
more than once a week. According to 
Du Pont, 26% of the shoppers make 
two trips a week, 24.2% three trips, 
and 13% four trips—as against 
18.9% who make only one trip. 

One interesting finding is that 
shoppers now spend 50% more time 
in the supermarket per trip, but buy 
only one additional item in all that 
time. ‘Today's shopper spends an av- 
erage 27 min. per supermarket trip 
(vs. 18 min. in 754) and walks out 
with an average 13.7 items (vs. 12.7 
in ’54). 

While the greater in-store time 
gives marketers more opportunity for 
store-level merchandising, you get 
varying reasons as to what women do 
with that time. Retailers say that 
she’s made the supermarket a center 
to socialize with friends. Sociologists 
argue that the dazzling array of mod- 
ern packages puts her in a trance. 

Another survey finding that high- 
lights the importance of package ap- 
peal is the disclosure that 22.4% of 
the shoppers were employed. Thus 
“shopping-on-the-run” is a necessity 
with this group.—FE Staff 





Move UP 
with 


Rotor Lift 


Elevating dry 
bulk materials 
in a fast-but- 
gentle flow can 
put a new peak 
on your produc- 
tion efficiency 
and profits... 
and this is a 
job done most 
dependably by 
ROTOR LIFT! 


© Dust-tight 
construction 

® Rigid sanitation 
requirements can 
be met 

© Quick opening- 
fast closing 
housing 

©@ Stainless steel, 
aluminum, gal- 
vanized or 
black iron 

® Capacities up to 
6,000 cv. ft. 
per hr. 

© 8 basic types, 
4 diameters 

@ Space-saving, 
vertical or 
inclined 


SOUTHWESTERN 
SUPPLY and MACHINE WORKS 
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‘OPERATION CONCENTRATION’ 


(black figures), 


adds 21 
bury branch sales offices (color figures) to previous 30 
coordinates grocery sales force with 





new Pills- 


service center-warehouse distribution system. 
moves sales decision-makers closer to big-volume cus- 
tomers for tighter manufacturer-distributor relationship. 


ft FAYETTEVILLE 


Revamp 


Counters Retail Power Play 


Pillsbury’s ‘savvy’ program offsets grocery consolidation with sharp sales re- 


alignment that puts decision-making where it counts, betters customer service 


KEY MARKETING trend food 
firms must figure on in their plan 
ning is the stiffer competition 
brought about by concentration of 
business in the retail grocery trade. 

In 58, for example, a mere 10% 
of the total number of retail focd 
outlets were represented by super 
markets doing over $375,000 annual 
business. Yet they did a whopping 
68% of total food store volume 

his consolidation has produced 
a parallel concentration of the gro- 
cery trade’s decision-making people 
in certain key cities. It’s also cre- 
ated local conditions that manufac 
turers must meet through creative 
local sales management. 

With this trend toward more con- 
centration of business in fewer cen- 
trally managed stores, each sale by 
manufacturer represents a_ sizable 
order. It’s a situation that calls for 
salesmen qualified to meet local con- 
ditions. 

This challenge has been met head 
on by Pillsbury’s hard-hitting gre 
cery products division sales team. 
The company’s answer: Decentral- 


54 


ized sales management, concentrated 
against key trade at major trade-con 
trol points. 

Called Operation Concentration, 
the program focuses sales manpower 
where the business is. 

New organization—not a manage- 
ment-reduction program—created 21 
new sales branch offices and dissolved 
3, for a net gain of 18. Now there’s 
a total of 51 branches and 7 regions, 
where there were once 33 branches 
and § regions. Furthermore, 2 offices 
were relocated closer to the head- 
quarters of major accounts. 

Operations run silk-smooth, since 
the grocery sales force is coordinated 
with the service center and distribu- 
tion warehouse system (FE Jan. ’59, 
p. 52). 

The setup, of course, has added 
new branch sales managers. In addi- 
tion it’s created three new groups of 
managers—account sales, area sales, 
and account—whose jobs are specially 
tailored to meet evolutionary changes 
in the grocery business. 

Says Earl Clasen, division v.-p.: 
“Basic concept of our organization 


plan was developed out of a careful 
study of changes taking place within 
the grocery trade. The program, how- 
ever, couldn’t have been completed a 
year ago because of lack of trained 
management. Now our manpower 
development program is opening up 
its own opportunities.” 

Sales Manager Dean ‘Thomas 
points out: “Operation Concentra- 
tion considerably broadens sales man- 
agement opportunities within the 
division. Whereas the old field sales 
manager had to administer many 
sales-supporting duties—ordering, ac- 
counting, furnishing office supplies, 
etc.—the new branch sales manager 
is first and last a professional sales- 
man. He’s primarily a manager and 
developer of sales manpower.” 

Reporting to the branch head are 
the three new managers. Area and 
account sales managers have similar 
responsibilities — training salesmen 
and servicing key district accounts. 
Only difference between them is a 
matter of geography and number of 
key accounts. 

The area sales manager is primarily 
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accountable for working with sales- 
men (under him) who are generally 
deployed over a large geographic 
area. His chief job is to train and 
develop his men, with key accounts 
his secondary responsibility. 

Main responsibility of an account 
sales manager, on the other hand, is 
to service a group of key accounts 
controlling the major tonnage. He 
also deploys and trains sales merchan- 
disers in support of his programs 
with these key accounts. 

Finally, there’s the account man- 
ager who handles one or more key 
direct-buying accounts. He calls on 
accounts’ headquarters and retail out- 
lets, and he’s personally responsible 
for Pillsbury business with his cus- 
tomers. To leave him free to devote 
his energies to building these big 
volume accounts, he’s relieved of su 
pervisory or training responsibilities. 

Thomas puts great stress on the 
need for upgrading sales talents. In 
a recent memo to regional sales man- 
agers (who supervise branch sales 
managers ) he emphasized: “If we’re 
to catalog all our opportunities in our 
‘Reach for Greatness,’ highest on 
the list would be our managers in- 
creasing their skills in the decen- 
tralized sense of ‘local’ management 
that’s now company policy.” 


What Move Means 


Pillsbury’s decentralization _ pro- 
gram (adopted 2 vr. ago) pushes 
decision-making farther into the field 
—nearer to where the action takes 
place. It’s the company’s idea of 
breaking down business to get it 
closer to the markets. 

This is getting decisions made at 
the right place where the most facts 
—from market place and local situa- 
tion—are available. Of course, head- 
quarter's experience and __ special 
knowledge will still be used by the 
managers. 

The company strongly feels that 
decentralization and selling concen- 
tration, working hand-in-glove, will 
provide Pillsbury’s 542 salesmen with 
a marketing edge in the competition 
for America’s “stomach space.” Gro- 
cery products account for the largest 
portion of the firm’s $350 million 
sales. 

What also makes the concentra- 
tion-decentralization marriage so im- 
portant is the size of the modern 
grocery business that’s made a pro- 
fession out of selling. When a single 
store may handle over 5,600 prod- 
ucts, you need front-line men capa- 
ble of making vital decisions on spot. 


—FE Staff 
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to merchandise your product 


FOOD WRAPPERS of Non-Toxic — Pure White — vegetable parchment 
DESIGNED To make your brand attractive and outstanding 
AND PRINTED With colors that make your product appetite appealing 


We have the facilities to make your moist-food wrapper. 
Why not have us design a wrapper for you? 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. * Chicago 6, 400 West Madison St. + Boston 10, 10 High St. 


SERVING THE FOOD INDUSTRY SINCE 1896 
West Carrollton 


GENUINE VEGETABLE = 


Parchment 
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WE’LL LEND YOU 
THE KEY TO OUR TOP 
RESEARCH SECRETS! 


Let Sunkist citrus research help enhance 

your products, or solve your processing problems. 
“Know how” responsible for over 400 new citrus 
products—and 118 U.S. patents on processes— 

is at your service. 


It may be our files can supply formulas or technical 
data by return mail. On any problem, simple or knotty, 
Sunkist technical experts will be glad to work 

with you—in your own plant—or for you—in their 
own citrus research laboratory. Write, and 

a Sunkist man will call. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 

one thing for you: 


e It can prevent or retard 
off-flavor tendencies... 


Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 


Adjust acidity in low-acid 
foods—retard enzyme action... 


Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist—can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 

Why not let your Sunkist man 
talk it over with you? 


The address: Sunkist Growers, 
Products Sales Dept., 720 E. 
Sunkist St., Ontario, Calif. 
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How to Lick Price Deals 


From files of National Consumer Panel of Market 
Research Corp. of America. Material is factually 
correct. Identities of products and companies have 


MARKETING 
CASE HISTORY 
OF MONTH 


been masked to insure anonymity.—The Editor * 


Management's 
problem 


Management's 
decision . 


Result of 
action 


HEAVY PROMOTIONAL ACTIVITY by one of our com- 
petitors, with emphasis on frequent deal offers, seems to be 
affecting the position of our food specialty. 

or years our brand has been the leader in its field. By 
advertising consistently, and without relying on price offers, 
we were able to attract substantial numbers of repeat cus- 
tomers as well as a steady stream of new users every year. 

During the past year (since our competitor began dealing ) 
we have continued our usual marketing activities. But our 
sales and share-of-market have gone down while those of the 
competitor have greatly increased. We know that a change 
in marketing policy is needed to meet this competition, but 
feel that a large-scale increase in advertising or recourse to 
heavy dealing will prove unprofitable. 

We want to learn (1) in what specific ways our competitor 
is affecting our sales, and (2) what are the most profitable 
steps we can take to strengthen our brand’s position? 


WHAT WOULD YOU DO? 


We ordered a study of the weekly purchase diaries of the 
families that make up the National Consumer Panel. By 
finding out where our competitor’s customers were coming 
from and when they were obtained, we would be able to deter- 
mine the extent to which users of our brand were being 
affected by the competitor's promotional activity. 

We learned that our sales were being affected in this way— 

1) Throughout the year, the competitor had attracted 
many more new users than previously, thereby reducing the 
number of potential new customers available to our brand. 
Hence, the number of new customers we attracted was less. 

2) Most of the year, our users remained loyal to our 
brand. During certain periods of heavy competitor dealing, 
however, many of our customers, especially those who bought 
our product less frequently, were persuaded to switch brands. 


Acting on this information, we reshaped our marketing 
activities to do a better job of obtaining new customers and 
holding old ones. 

We geared our advertising exclusively to attract new cus- 
tomers so that we could gain the maximum number of new 
users for each advertising dollar spent. When our competi- 
tor launched the kinds of deals that appealed to our repeat 
customers, we countered with deal offers of our own designed 
to retain these purchasers. ‘Thus we reversed traditional 
marketing practices. 

By using conventional promotional methods to increase 
our franchise and selective deal offers to defend it, we 
have been able to profitably maintain our brand’s position in 
spite of a heavy dealing competitor. 


*For more information, write to Marketing Editor, FOOD ENGI- 
NEERING, 330 W. 42nd, New York City 36. 
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No ‘Unfavorable Balance’ in Food Trade 


You hear a lot these days about the widening gap 
between American exports and imports. Such is not 
the case, however, with foodstuffs, according to figures 
IE, secured from Office of Business Economics. 

Between ’53 and ’59, U.S. exports of food product: 
surged ahead 45%—from $1.7 billion to $2.5 billion. 
Over the same period, imports picked up a smaller 8% 

from $3.3 billion to $3.5 billion. Also, the gap was 
narrowed from $1.6 billion to $1.0 billion (helped, of 
course, by Public Law 480). 


Alas—FE’s Cassandra on Beam 


In Koop ENncrineerinc’s “1959 Outlook’ last year 
(FE Jan. °59, p. 41-45), we warned against expecting 
any real boost in food store sales because durable goods 
would soak up a lot more dollars than they did in 
recession-hit °58. Data just released by the Census 
Bureau tend to confirm this. 

Although overall retail sales jumped a healthy 7.6% 
in ’59—$215.6 billion vs. $200.3 billion in ’58—food 
store volume trailed with a middling 2.9% gain—$51.7 
billion vs. $50.2 billion. Looked at another way, food 
store share-of-total-sales dipped from 25% to 23.9% 
in the same interval. 

The reason: Spanking 13% upsurge by durables. 

'here’s one cheering note, though. Return of good 
times was celebrated by more dining out. Sales of eat 
ing and drinking places moved up 5.4% (from $14.8 
billion to $15.6 billion). 


Florida ‘Togetherness’ Pays——A Little 


Eyebrows were raised last fall when Florida’s concen- 
trators, a scrappy breed, decided to join hands in an 
effort to move heavy inventories of frozen orange juice. 
But initial returns indicate that the joint $3.3 million 
ad campaign did help move a lot more juice. 

According to Market Research Corp. of America, 
weekly purchases, compared to previous year, were up 
29% in Sept., 22% in Oct., 27% in Nov., and a rollick 
ing 57% in Dec. However, a good chunk of the in 
crease was PL merchandise. 

And stocks are still on the heavy side—19.5 million 
gal. on hand at the end of ’59 vs. year-ago figure of 
8.7 million gal. Estimates are that sales will have to be 
hiked around 15% this year. 


Busch Foams Record Brew 


Kirst place in the beer sweepstakes last year went to 
Anheuser-Busch for the 3rd consecutive year, according 
to figures compiled by National Beer Wholesalers Assn. 
and Brewing World. The firm sold 8.0 million gal., 
about 15% more than in ’58. 

Schlitz, knocked from first place by Busch in 757, 
fell further behind as its ’59 output dipped to 5,860,000 
gal. (vs. 5,875,000 in ’58). Only other shifts among 
the Big 10 saw Carling continue its meteoric rise, this 
time picking up two notches to move into 4th place, 
while Pabst ended up in 6th. 

Meanwhile, the Justice Dept. scored an anti-trust 


victory when A-B agreed to sell a Florida brewery it had 
bought from American Brewing and to refrain from 
acquiring an interest in any domestic brewery during 
the next 5 yr. without first getting court approval. Else- 
where, the decline in regional breweries continued 
when Baltimore’s Gunther Brewing was bought by 
‘Theo, Hamm Brewing as part of Midwest firm’s first 
step to expand in the Eastern market. 


Bumper Crop for Bumper Sales 


Baby food sales will increase 80% to 278 million 
dozen cases by ’70, predicts Sales V.-P. Stanley R. Pom- 
fret of Beech-Nut. He estimates that average yearly 
increases will be 12.6 million dozen, based upon a 51% 
expansion in the annual birth rate from 4.3 million to 
6.5 million during the present decade. 

Beech-Nut, No. 2 in the field, figures sales of all 
baby foods will reach $270 million this vear, and $400 
million the next 10 yr. 


New Dimension for Point-Of-Sale 

Closed circuit T'V, which has proved effective for 
certain in-plant operations, may provide marketers with 
one more in-store chance to wrap up the sale. 

Results of a 3 months’ test in Grand Union outlets 
show that sales of items plugged on the ‘T'V system 
were up 30% while total store volume increased only 
10%, reports Store-Video Inc. 

Other findings, according V.-P William Yoell: In- 
store ‘I'V ads work best with medium or fast movers; 
must be used for 2 weeks for shopper-penetration; 
should be designed with minimum copy for maximum 


impact during 7-sec. exposure. 


BRIEFS 


Trips to Hawaii, our newest state, are favorite contest 
prize among food firms. In upcoming promotions, Dole 
offers winner 2-weeks vacation there with $10,000 in 
cash, Seabrook Farms a “Second Honeymoon” in the 
Islands plus $250 in spending money. 


Bigger need for canned foods in foreign markets is seen 
by Green Giant’s newly-formed International Div. Sales 
and production outlets will be studied. 


Long-range plans of Chun King call for doubling and 
redoubling sales: To $50 million by ’63, $100 million 
by ’68. 


Nation-wide clearing house of marketing manpower 
available for new assignments has been started by Sales 


Executive Club of N. Y. 


More non-food store outlets for food makers: United 
Whelan drug chain will include food supermarkets in 
planned network of one-stop shopping centers. 


Armour’s direct selling to big-volume accounts was up 
25% last year, firm reports. Arrangement is confined to 
the East. 


Effect of convenience items on consumer’s food bill 
will be probed by two USDA studies this year. 
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INCREASING NUMBERS of food packagers now display products in 
Sparkling transparent plastic containers. Fabricators are developing 
packages of many colors and of unique styling that move products 
faster. Non-toxic, odorless, and tasteless containers are waterproof, 
greaseproof, and resistant to high and low temperatures. They increase 
shelf-life for many food products, 


FE Packaging Report: 


How to Take Advantage of 


Working facts on improved materials and forming methods that 


are now making these containers more effective aids to packaging 


success . . . Concise wrap-up of what you should know about 


thermoforms—their make-up, properties, and what’s to come 


SOONER than you think, the rigid 
plastic containers will be handling a 
much greater variety of food products 
than they do today. For their basic 
advantages are being sharply en- 
hanced by bold advances in improved 
resins and fabrication methods. 

The detailed picture given here 
will guide you. 

As yet, there’s no clear-cut volume 
figure on the use of thermoforms in 
the food industry—primarily because 
their development is comparatively 
new and has extended in many direc- 
tions. 

One large supplier guesstimates it 





JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering” 
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may be around $60 million, or 14% 
of the consumer packaging market 
(that includes paper, glass, foil, 
metal, and film). But one thing is 
certain: The figure is bound to grow 
as the suppliers set their sights on the 
big volume users. 


What’s Taking Place 


‘To button up trends that point to 
our industry’s increasing use of rigid 
plastics, Koop ENGINEERING surveyed 
manufacturers of resins and suppliers 
of finished containers. Here are the 
key findings: 

1) Basic prices of raw plastic mate- 
rials are trending downward, while 
those of metal, glass, and paper inch 
upward. Several plastic materials 


suppliers posted price cuts in 759. 

2) New types of resins widen the 
range of properties. ‘There is work 
with linear polyethylene, polyvinyl 
chloride, and polypropylene, along 
with tries at making still others fea- 
sible for food containers. ‘Thermo- 
formed linear poly, for example, looks 
like a good bet (cost-wise) for ice 
cream and cottage cheese. 

3) New molding methods, plus 
new materials, permit forming—at 
lower cost—of thinner wall-type con- 
tainers. Updated molding methods 
that overcome specific fabrication 
problems produce containers with 
more pleasing and functional shapes. 
Techniques in vacuum forming open 
new fields for such familiar plastics 
as cellulose acetate and cellulose ace- 
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COMBINATION POSSIBILITIES appear endless. Here 
are fruits packed in plastic trays and overwrapped and 


a et ee ee ee et ee ae 
box with recessed lid, . . . Cakes in two-piece plastic 
packages, ... And pie in foil tray with transparent, 


sealed with transparent film, 


. . « Fish sticks in plastic 


crimp-seal plastic cover. 


Fast-Growing Rigid Plastics 


tate-butyrate. Also programmed: Vac- 
forming of high-density polyethylene 
units (as yet no commercial pro- 
duction). 

4) Some believe captive fabrication 
operations (extruder to provide con- 
tinuous operation of all plastic mate- 
rials to fill-seal packages) will gain in 
the future, though on a moderate 
scale. Others look to more thermo- 
form installations, especially the 
form-fill-seal machines. 

5) Development of lighter weight, 
non-breakable containers are reduc- 
ing damage as well as handling and 
shipping costs. There is also more 
activity in lightweight, single-service 
containers. 

6) New linings formulated from 
polymeric materials, together with 
better ways of applying them to in- 
ner surfaces to overcome permeability 
problems (as with poly bottles), are 
finding increasing uses. But as yet 
such developments don’t seem to 
be directed to a food-type “‘bottle- 
within-a-bottle.” 

More than likely, improvements in 
permeability lie in the development 
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of linear resins. ‘These will also in- 
crease container’s stiffness and _re- 
duce costs through thinner wall sec- 
tions. 

7) More and more, plastic con- 
tainers will be used in conjunction 
with other materials (metal, foil, and 
film) to get the fullest property ad- 
vantages from both. 

) Plastic people even eye the pos- 
sibility of using exterior coatings to 
improve container appearance and 
protection, 

9) Experiments are underway in 
the use of plastics (nylon and poly) 
for aerosol packaging. Once techni- 
cal difficulties are overcome, research- 
ers say, the advantages of light weight 
combined with long-term _possibili- 
ties of cost reduction may well result 
in a considerable demand for such 
containers. 

10) Beginning to appear are me- 
dium impact-type styrenes, ‘They're 
stronger than general- purpose _ sty- 
renes, offer greater clarity than high- 
impact types. 

11) Side-wall printing of rigid plas- 
tics—something that many once said 


couldn’t be done—is now a reality. 
But the big problem here is price. 

12) One supplier envisions whole 
dinners being pre-cooked and pack- 
uged into edible plastic polymeric 
containers. 

13) There’s expanding use of the 
show-off type of injection-molded 
high-impact styrene units (with sty- 
rene or poly lids) to give ice cream 
packs added prestige. Over 40% of 
the country’s ice cream producers 
are using these crystal-clear plastic 
throw-aways — some to distinguish 
their fancy quality product from 
standard grades put up in paperboard 
cartons. 

These plastic packs are designed 
for consumer appeal with visibility 
to show colorful flavor ripples, color 
diversity, and product fill. They also 
answer retailer's merchandising needs 
for durability, display ease, and 
speedy self-selecting. 

They've had a great impact on 
sales. One dairy reports a 50% in- 
crease since switching its ice cream 
into the plastic. Another jumped its 


sour cream sales 700% after adopt- 
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PLASTIC-FOIL DUOS are available in 


variety of eye-catching styles. De- 


signed for baked goods, they comprise aluminum-foil bases and pressure- 


formed biaxially oriented styrene tops. 


ng vari-color }-pt ty 


rene contain 
CTS 
14) Suppliers are emphasizing ex- 
pendable instead of re-use features. 
It used to be that consumers bought 
these premium-priced — containers 
with an eye on their re-use value. 
But then they piled up in house 
holds 

15) Stronger and lower cost plas- 
tic containers that take resins 
in their thin-wall constructions assure 
housewife that she’s no longer pay- 
ing premium prices. Result is she’s 
growing less hesitant in buying them. 

16) It must be borne in mind that 
the new Food Additive Amendment 
is expected to put something of a 
damper on future progress in new 
plastic containers. Legal bans against 
any substance that may affect food 
involves plastic packages that contain 
food-migrating materials like toxic- 
suspect stabilizers and emulsifiers. 


le SS 


Variety of Plastics 


Aside from polystyrene, other ma- 
jor thermoplastics going into food 
packaging are polyethylene (of vary- 
ing degrees of rigidity) and cellulose 
acetate. As for others, here’s a short 
rundown. 

New styrene acrylonitrile 
copolymer is being injection-molded. 
It’s tough, has good transparency, is 
heat-resistant. 

Vacuum-formed cellulose 
acetate-butyrate containers are used, 
but to a very limited extent. 

Polyvinyl chloride has been 
thermoformed into inexpensive, up- 
graded trays, used for their decora- 
tive and functional properties in the 
packaging of produce and expensive 
confections. It’s tough to formulate 
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PVC resins so that they can be easily 
fabricated into rigid food containers. 
But, because of resin’s low base price, 
fabricators are re-examining this plas- 
tic. 

Vinyls have been used fo 
«bout 10 yr. in portion-servings ot 
jams, jellies, mustard, table syrup, 
ketchup, etc. Throttling further ex- 
tension of their use are problems in- 
volving incorporation of proper stab- 
ilizing systems. Presently, it’s diffi- 
cult to obtain FDA-approved formu- 
lations enabling easy fabrication of 
the materials into containers with 
desired physical properties. 

... FDA clearance on certain tvpes 
of nylon is expected in the near fu- 
ture But resin’s limitations are 
cost, opacity, high water-vapor per- 
meability, and inabilitv to be thermo- 
formed. Blow-molded nylon bottles 
haven’t, as vet, made inroads in the 
food industry. 

... Ethyl cellulose’s cost restricts 
its use in volume packaging. 

. . . Polypropylene hasn’t been 
FDA-cleared because of inadequate 
data from chemical extraction tests. 
This Italian-developed polymer is 
brittle at low temperatures, so there’s 
little chance of its use for frozen 
foods. Its advantages: Density that’s 
lower than low-density polyethylene, 
higher tensile strength and softening 
point (good for sterilizing cooked 
foods). What’s more, it can be 
blow-molded into bottles and_ vac- 
formed into containers. 

. . . The acrylics can’t beat poly- 
styrene in price and moldability (es- 
pecially in thin-wall sections). How- 
ever, containers of this material don’t 
break as easily. 

. . . Melamine’s uses are limited 
because of opacity and lack of color 


possibilities. There’s doubt of using 
it to attain economical wall thick- 
ness and subjecting it to molding 
cycles. 

.. . Urea’s restrictions are similar 
tc melamine’s. 

Phenolics are ‘out’ because 
of carbolic acid carry-over. Like 
melamine, they're opaque and diffi- 
cult to mold. 


How They’‘re Competing 


Where plastic containers have re- 
placed conventional ones, they've 
done so at higher cost. ‘To remain 
competitive, they've relied on in- 
creased sales appeal and, in a few 
cases, improved functional proper- 
ties. Being lightweight—mavbe one- 
fifth as much as comparable glass 
units—savings in freight rates help 
defray the extra costs. 

There’s even been progressive 
penetration into large-volume mar- 
kets, where a premium-price package 
has little demand. This indicates 
favorable price trends and technical 
progress in making thermoplastics 
competitive with paperboard. 

Beyond their rapid growth (especi- 
ally for product uses other than 
foods), there’s an increasingly favor- 
able price trend for most thermo- 
plastics. Aside from lower material 
prices (particularly polystyrene and 
polyethylene), there have been con- 
stant improvements in fabricating. 
This targets production of stronger, 
better designed and cheaper units. 

For example, over 90% of the 
molded plastic containers are poly- 
styrene, with growth attributed to 
resin developments. Its strength, 
low cost (through thin-wall molding), 
ease of fabrication (injection-mold- 
ing) tor high-speed production, and 
clarity makes it a good food con- 
tainer. One supplier's even claim- 
ing higher production rates from 
lower-cost polystyrene sheets en- 
abling competition price-wise with 
paperboard containers. 

Even its greatest drawback—low 
impact strength—has been overcome 
through development of various 
modified styrenes. ‘Typical are the 
polymers of styrene derivatives (poly- 
methylstyrene), copolymers _ like 
acrylonitrile, and physical mixtures 
such as small percentages of rubber 
to increase toughness. 

Preliminary experiments at Illinois 
Institute of Technology point to a 
25% increase in polystyrene’s ten- 
sile strength by processing the plas- 
tic in an electrical field while sub- 
jecting it to external heating. This 
evidence has prompted researchers to 
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further explore improvements in ma- 
terial characteristics (elasticity and 
tear strength) of such other plastics 
as polyethylene and vinylidene chlor- 
ide. 

Containers are even fabricated 
from oriented polystyrene for dimen- 
sional stability. ‘Thev are effectively 
heat-sealed with transparent film, for 
sparkling appeal in the packaging of 
produce and even seafoods. 

Available are a choice of polysty- 
renes to suit the various requirements 
of different forming processes and 
equipment. Container fabricating 
details—pressure, temperature, gage, 
cycle-time, mold design, etc.—have 
been worked out. 

Packages are readily printed, die- 
cut, creased, beaded, folded, em- 
bossed, laminated, metalized, and 
heat-sealed on conventional equip- 
ment. And containers indefinitely 
retain their shape and dimensions 
through a wide range of tempera- 
tures. 

‘The stiffer high-density polyethy- 
lene has been molded into semi-rigid 
bottles (with or without linings) 
which, through their toughness, 
feather weight, heat resistance, and 
low cost, are beginning to compete 
with cans and glass bottles in non- 
food fields. Moreover, this high- 
density plastic is the first having 
marked crystallinity for use in high- 
strength, heat-resistant containers. 
These materials are also less perme- 
able to gases and water vapor and 
more resistant to grease than the 
low-densities. 

German high-density _ polyethy- 
lenes have sparked talk of their po- 
tential for bottles. C. H. Bukner, 
of England’s Patra research staff, 
thinks they'll compete with glass 
with 5 yr. and obsolete milk deliv- 
cries in glass bottles. As for beer 
and carbonated beverages, G. §. Bab- 
cock, of Owens-Illinois, indicates 
that tests point to raw-material prob- 
lems (which suppliers are now check- 
ing). 

Use of polyethylene bottles has 
been shunted from many markets 
due, primarily, to their permeability 
(causing excessive loss in product 
weight and changes in color or 
flavor), their “greasiness,” and their 
distortion. 

Fluorination of the poly to reduce 
permeability is a new development. 
However, further research is neces- 
sary here. 

Plastic engineers are overcoming 
various fabrication problems with im- 
proved grades and combinations of 
plastic sheets. Challenging develop- 
ment in the polyethylene squeeze 
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bottle (that’s made a showing ir 
some industries) is application of 
coatings and interior linings. 

Some suppliers report progress in 
modifying polystyrenes through use 
of coatings. While linings may im- 
prove the functional properties (es- 
pecially gas permeability, chemical 
resistance, and moisture-vapor trans- 
mission) costs appear prohibitive. 
Other properties normally associated 
with a coating or lamination of 
thermoplastic (color, strength, tough- 
ness, grease resistance, etc.) are not 
severe problems here. 

Most common route to improye- 
ment lies in development of linear 
resins. These offer means of in- 
creasing stiffeners, improving perme- 
abilitv, and reducing costs (thinner 
walls). 


Pinpointing the Problems 


True, plastic containers can’t, as 
« general rule, compete with metal, 
glass, and paperboard. This is be- 
cause cans and bottles supply her- 
metic seals at low cost. Even the 
best plastics transmit some gas and 
water vapor. 

To get better impermeability (and 
greater rigidity), wall thickness must 
generally be increased beyond the 
point of good economy. Same thing’s 
true with paperboard where plastics 
are combined (for impermeability, 
as in milk containers and frozen 
food cartons). 

Feeling among some food proc- 
essors is that the novelty of these 
plastic containers is not a merchan- 
dising advantage (except, perhaps, 
for initial sales) unless customer re- 
ceives positive functional benefits. 
Aside from being more costly than 
glass or metal containers, they're re- 
portedly inadequate for products re- 
quiring the exclusion of air and 
water-vapor or needing heat process 
ing. 

When lab-tested for certain prod- 
ucts, these plastics didn’t fare well. 
Ketchup, when bottled in gas-and 
water vapor-permeable polystyrene, 
darkened and hardened along body 
walls of container, and developed 
adverse flavor changes. Maple syrup’s 
aroma permeated through body walls. 
Instant coffee picked up moisture 
and changed in flavor. Dressings 
turned rancid and bitter because of 
the effect of oxygen permeability on 
oils and spices. 

Low-temperature (0F.), handling 
of case-packed styrene containers in 
ice cream plants is a problem. Work- 
crs must be taught not to toss them 
down ramps or chutes. 


BLISTER PACKS are making head- 
way for fruits and vegetables. 
Transparent, compartmentized 
thermoforms promote product pro- 
tection, spur impulse sales. 


Printing also poses difficulties— 
such as softening action by plasti- 
cizers that transfers inks to adjacent 
surfaces. Certain printing pigments 
make high-density poly bottles brit- 
tle, and there’s a possibility that they 
might migrate into foods. Suppliers, 
however, expect to lick this problem 
with epoxies and other stable resins. 

Lightweight plastic containers are 
tricky to handle on conventional 
packaging lines, especially in the 
area of automatic capping. Some 
capping equipment has been devel- 
oped for molded and thermoformed 
lids used in combination with plastic 
or paper cups. Unfortunately, 
there’s none for square containers— 
a factor that limited their use. 

Of special promise are (1) special 
feeders that release containers one 
at a time from fillers and upright 
them on take-off conveyors, as well 
as (2) cappers that unscramble and 
press-apply polyethylene lids to con- 
tainers at 60/min. speeds. Progress 
is even being made to adopt conven- 
tional paper-labeling machines to 
plastic containers. 


Infinite Varieties 


Today, there are hundreds of plas- 
tic containers in a variety of sizes, 
shapes, and gages that can be closed 
(even heat-sealed) with a wide choice 
of insert or snap-on covers. They're 
of straight-walled, fluted, swirled, 
compartmented, or “serv-a-tray” de- 
sign. And they're round, square, 
oblong, and rectangular. 

Recently, seamless polystyrene 
sheets have been further strength- 
ened by fluting—a new technique 
that employs controlled corrugation 
of sheet’s sides. Aside from increased 
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STRAIGHT THROUGH METHOD forms variety of plas- 
low-cost containers that are then filled 
and sealed. Roll-fed sheet is drawn through 
pre-softeners to vacuum or plunger-assist molds. Heat- 


tic sheets into 


fluted walls add distinction 
to the container. 

l’o facilitate in-store stacking, con 
tuiners fluted bottom and 
a center stacking ring on snap-type 
polyethylene lid. ‘They're made from 
clear or high-impact _ polystyrenc 
that’s plain or colored. 

A stackable combination foil-body 
container with clear acetate or poly 
stvrene cover, recently fabricated for 
baked goods and pre-cooked frozen 
foods, is sealed by crimping foil over 
cdges of protective display cover. 
Product can be oven-heated in foil 
after removal of cover. 

And the parade of plastic contain- 
crs continues 
P Flexible polyethylene 
can” for syrups. Lightweight, un 
breakable, it has a poly body with 
metal ends and a red poly snap-cap 
for convenient opening and closing. 
[he polyethylene is extrusion blow- 
molded in similar to 
It’s reported that these containers are 
competing with lined cartons. 
> Coming along are high-density 
polyethylene formulations for rigid, 
non-squeeze containers to 
with metal and glass. 
> High-impact polystyrene tray, rib- 
serrated along vertical portion and 
containing polyethylene lid. 

P Low-cost, open latticework baskets 
(even trays as for tomatoes) molded 
from high-impact, sturdy polystyrene, 
and available in a varietv of colors 
and sizes for fresh fruits and vege 
tables, berries, bakery products, fro 
zen fish and seafoods, cookies, con- 
fections, meats, poultry, and frozen 


rigidity 


have a 


Case 


~ squeeze 


molds glass. 


compete 
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Forms 


Seals 


sealable 
thermal 
machine. 


infra-red 


toods. In above cases they're replac- 
ing paper trays and making inroads 
into wood-type baskets. 

> “Piggy-back” type of package for 
two products—one in a can, the other 
in vac-formed plastic bubble (0.015- 
in. acetate) snapped onto rim of 
metal container. 

P Biaxially oriented polystvrene tray 
(10-mil) for popcorn or 7.5-mil 
stvrene lid, with multi-colored label. 
l'rav is sealed semiautomatically by 
mechanical locking, and heat-sealed 
serrated lid gives maximum moisture 
protection. Machine seals up to +0 
trays/min. 

P Disposable cellulose acetate pepper 
cellar (34-0z.) that’s shaken or finger- 
pressure dispensed. Body’s formed 
from pre-printed 5-mil acetate roll. 
And 8-mil acetate cap (with recessed 
base and indentations for perforation 
by housewife) is side-seam and ace- 
tone-applied after filling. Semi-auto 
matic speed: 60 containers/ min. 

> Compartmentized cellulose acetate 
(0.01-in.) trays made with four or six 
cavities to hold two or three onions, 
or apples, or other fruits. New York 
State packer claims 50% increase in 
sales, 90% less handling damage. 
Produce packed in these cleaner, 
neater display containers brings pre- 
mium prices, despite fact that trays 
cost almost three times as much as 
poly ethylene bags. 

P Stylized polystyrene tray 
with snap-on polyethylene lid for 
cream cheese. When empty, oblong 
container serves as re-use refrigera- 
tion dish. 

> Lightweight polystyrene or styrene 


(5-0z.) 


Trims indexes 
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Hermetically 
sealed 


thermoplastic 
packs 


formed packages are filled and covered with film or heat- 
plastic-coated board by high-frequency or 
sealers. Trimmed units are then chuted from 


polymer foam trays (insulated-type) 
for fresh meats and poultry. ‘Travs 
are either overwrapped with heat 
sealable transparent film or sealed in 
see-through bags. 

> Non-toxic, refrigerator-type vinyl 
containers recently introduced into 
West Germany for packaging her- 
ring, margarine, etc. ‘To minimize 
transportation costs and © storage 
space, containers are machine-fabri- 
cated in user’s plant from ‘roll of 
unplasticized polyvinyl chloride sheet 
(S-mil). Container is sealed with vac- 
formed vinyl cover and metal clamp- 
on ring. 

> Introduction of a 1-gal. rigid poly- 
ethylene bottle handling a wide va- 
riety of liquids and designed to re- 
duce transportation and warehouse 
costs. Blow-molded, square-shaped 
container is 24 lb. lighter than glass 
jug of similar volume, takes up to 
7% less space. 

\\ alls are thinner than low-density 
polyethylene bottles. Rugged con- 
tainer is shatterproof and resists int to 
corrosion and permeation by most 
chemicals. It can be frozen or steri- 
lized and easily disposed by burning. 
Unbreakable and lighter, it permits 
further reduction in packing costs, 
since thinner corrugated shipping 
cases (with less tare weight) are used. 
> Expandable polystyrene candy tray 
that snug-fits into box. 
> High density polyethylene _ tray 
with new non-toxic oriented polvysty- 
rene film (1-mil) that “breathes” yet 
limits passage of moisture to and 
from products. It also prevents un- 
sightly fogging, permits oxygen to 


> 
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CLOSE-UP shows action of filling, closing, and trimming stations. Volu- 
metric filler handles powdered free-flowing, uniform cut, or granular prod- 
ucts that are filled into rectangular containers. Packages are formed six at 
a time in an opaque web, then closed with roll-fed transparent film by 
high-frequency sealer. Hermetically sealed containers are mechanically 


punched from web. 


enter and CO, to escape (thus en- 
hancing ripening of produce without 
perforations). 

> Just out is a line of impact polysty- 
rene containers for cottage cheese 
and other dairy products. Weighing 
only 14g. (16-0z. size), these units 
offer material savings that make 
them competitive in price with pa- 
perboards. 

P Squeeze-type, polyethylene con- 
tainer molded into shape of a lemon. 
It has strong sales appeal and can 
be jumble-displayed in stores. 

> Blow-molded polyvinyl chloride 
bottle for sauce. ‘To be cited here, 
too, is increasing European uses of 
PVC resins for semi-rigid food con- 
tainers. 


Major Fabricating Methods 


As for forming plastic containers, 
there are these basic methods and 
their developments: 

Injection molding. Recent ad- 
vances in precompression—valved and 
segmental impact molding tech- 
niques—help improve — production 
quality and quantity. Method offers 
excellent surface finish and design 
flexibility. 

Limiting factor is inability to mold 
thin-walled sections with low internal 
stresses. ‘Trend is toward faster in- 
jection-molding equipment and bet- 
ter control of plastic flow to conserve 
material while permitting fabrication 
of stronger, thinner-walled sections. 
Look for wider use of these ma- 
chines. 


Blow molding (bottle blowing). 
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Method is just beginning to take 
hold in this country. Until recently, 
only three firms were involved in 
blow-molding. Now, with develop- 
ment of several new machines in- 
creased activity is seen. 

Recent development is use of poly- 
propylene, linear (instead of low- 
density) polyethylene, and styrene in 
fabrication of more rigid, thinner- 
wall bottles. 

Sheet forming. This extrusion- 
thermoforming technique perhaps 
holds the greatest potential. Fabrica- 
tors are heating sheets and pressure- 
forming them against molds—even 
making deep-drawn containers. 

More new machines are forming, 
filling, and sealing thermoformed 
cups or trays from roll-fed vinyl, 
cellulose acetate, and high-density 
polyethylene. Final sealing is with 
supported or unsupported transpar- 
ent film—also supplied from roll 
stock. 

This technique has also branched 
into the forming of skin, blister, 
or contour packages, wherein the 
formed-filled plastic sheet is an- 
chored to paperboard backing. Ad- 
vantages: Economy and adaptability. 

Expected soon are high-speed 
lines turning out 300 packages/min., 
thus dropping package costs to a few 
cents. Higher-cost plastics will com- 
pete with other container materials 
when used for premium products. 
And equipment is adaptable to han- 
dling a variety of plastics with 
built-in protective properties. 

One plastic supplier believes that 
thermoformed polyethylene eventu- 


ally will expand through adoption 
of form, fill, and seal machines yet 
to be developed. 

Another thing: Updated forming 
equipment and techniques using 
new plastic materials are appearing 
at an accelerating pace. Sequential 
impact molding is a radical improve- 
ment over conventional impact-mold- 
ing. Method yields up to 50% 
more pounds of finished material. 

Unlike impact molding (where 
melt is pre-compressed and then 
exploded into all mold cavities at 
one time), sequential method fills 
cavities in carefully timed sequences. 
This is achieved by timed opening 
and closing of valves in multi-nozzle 
manifold so that each cavity receives 
full pressure of injection setup. 

Recently out is a non-stop printer 
and die-cutter for forming, filling, 
and sealing blister packs. Unit forms 
bubbles in butyrate acetate and vinyl 
plastic from roll stock. ‘Then radio- 
frequency heating (di-electric) as- 
sures rapid, positive seal without 
overheating of product. 

Using compressed air, a British 
developed machine is printing four 
colors—in one operation—on plastic 
containers. This automatic multi- 
printer runs up to 40 containers/min. 

A German machine, the Allpac, 
is forming bottles from different 
roll-fed plastics. Unit, which can 
be adapted to fill and seal, eliminates 
pre-processing of plastic pellets. It 
requires only 3 min. initial warm-up 
time—compared to blow-molding 
machines that take 45 min. or longer. 

New French machine forms a va- 
riety of plastic sheets (from roll 
stock) into many shapes and sizes 
of low-cost containers at up to 16,- 
000/hr. Cost is reported to be half 
that of paperboard packages in 
France. 

Machine heat-softens sheet, pres- 
sure- and vac-forms it into one to sev- 
eral side-by-side containers into 
which dry or liquid foods are filled. 
Then another plastic strip from 4 
second roll is sealed onto top of 
packages. In final trimming opera- 
tion, individual containers are cut 
free and gravity-chuted from unit. 


—End 
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__ After holes are cut in renderer walls, the sensing element is then screwed into 
sleeve is welded into place . .. the threaded sleeve, and... 
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Diagram of the end-point control 
system. When end-point tempera- 
ture is reached, steam is automat- 
ically shut off and an alarm is 
sounded to provide fail-safe 
rendering. The operator knows 
rendering is complete when he 
hears the alarm. He then turns off 
the alarm and unloads the cooker. 
To restart the operation, he merely 
presses the reset button on the 
cutoff relay. 





AMIF system prevents under- or over-cooking 


Maximum production of edible and inedible fats 
and high-grade cracklings comes only with close 
control of end-point temperature. Control of this 
variable is extremely critical, because tempera- 
ture increases very rapidly at the point in the 
cook when moisture is at a minimum. AMIF 
system provides the sensitive, accurate control 
you need. It can bring you consistently higher 
yield and better color and keeping qualities, plus 
savings in heating costs . . . and can be used in 
both vacuum and pressure rendering. 


The system directly measures liquid fat tempera- 
ture. It consists of an ElectroniK strip chart 
recorder connected to a special thermocouple in- 
stalled in the jacket of the rendering vat. This 
rugged thermocouple is made of specially tempered 
metal to resist shock and abrasion, and is flush 
mounted for freedom from obstruction. Its 
proximity to the charge makes it extremely sensi- 
tive to product temperature change. This ther- 
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mocouple flashes the complete rendering story to 
the recorder, which keeps a continuous record of 
what goes on in the vat . . . shows at a glance 
when end-point is near or has been reached. It 
even reveals temporary stops of melter paddles. 


The system can be equipped with automatic 
control to shut off steam and sound an alarm, 
enabling the operator to dump the cooker load 
at the critical end-point. 

This basic temperature measurement method 
was pioneered by the AMIF on edible fats and 
oils. Subsequent work by Honeywell engineers 
with leaders in inedible rendering has further 
proved the distinct advantages of the system. 


Your nearby Honeywell field engineer can give 
you complete details on this control system. 
Call him today . . . he’s as near as your phone. 
MINNEAPOLIS-HONEYWELL, Wayne and Wind- 
rim Avenues, Philadelphia 44, Pa. 


Honeywell 
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cuts - MIXes 
blends 


at lightning speed 
KOCH 


Schnellkutter 


Does dozens of laborious jobs for 
the food processor within seconds 
rather than minutes. Saves time and 
labor. Produces superior foods. For 
salads, meat loaves, soups, sauces, 
fillings, purees, sausage meat, and 
many other uses. 

Capacities range from 25 to 60 
quarts in the bowl. Prices from $995 
to $2800. 

Another instance of Koch leadership 
in food machinery. 


Write today for free 
bulletin and other 
data. Also available 
is Koch General 
sia | NS 177. 


KOCH 


EQUIPMENT CO 


"A Division of 
KOCH SUPPLIES INC. 
2520 Holmes Street 
Kansas City 8, Mo., U.S.A. 

» Phone Victor 2-3788 
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Big Savings for Little Packer 


—through package-line ingenuity that trims costs to bone 


HYDRAULIC PUMP transfers gravy 
from cook kettles to 10-pocket filler, 
eliminates air lock. 


NO ROOM today for the small guy? 
There is, if you keep a sharp eve 
for ways to eliminate extra packag- 
ing-line costs. 

Profit margin on our home-style 
mushroom gravies runs only a frac- 
tion of a cent a can. So we must 
“go modern” for the best payoff. 

‘To cut costs, we concentrate on 
the most expensive operating items. 
lor example, we got handsome tre- 
turns from an inexpensive filling- 
line modification, slashing hand- 
packing personnel from 18 to 3 and 
more than doubling daily output 
(40,000 to 105,600 cans). 

New company-devised unit com- 
prises a 30-lb.-capacity hopper with 
a cam-operated vertical tamper feed- 
ing blanched chopped or sliced 
mushrooms to an auger (4x12 in.) 
directly over a rotary 26-pocket, 
handpack filler (FMC). Filled with 
1} oz. of product, cans then pro- 
ceed to 10-pocket gravy filler (FMC). 

Now ready for installation are 
40-pocket mushroom and 16-pocket 
gravy fillers—aiming to step up out- 
put—with the same three girls—from 
220 to 260 cans (6 0z.). 

Two other simple canning-line 
changes have netted savings: 





STANLEY MAGIERA 


President, North American Mushroom Co., 
Tinley Park, Ill. 


A home-made can unloader places 
paper-wrapped empties (5 layers of 
575) onto a U-shaped carrier ahead 
of an 18-in.-wide conveyor that feeds 
filling machines. With paper re- 
moved, gitl operates hand-wheel 
which, through a double chain- 
sprocket assembly, elevates empties 
onto conveyor one layer at a time. 

Second, cans from closing ma- 
chine are tumbled into perforated 
retort crates set within a portable, 
water-filled metal tub. ‘This way, 
cans are cleaned of overflow gravy 
before crates are electric hoist-trans- 
ferred into retorts. 


Vapor-Lock Trouble 


Problem was alternate pumping 
of 275-gal. batches of extremely hot 
gravies from two cook kettles to 
filler. Since pump’s packing and 
casting didn’t expand and contract 
uniformly, the unit wasn’t air tight, 
so it vapor-locked along the 30-ft. 
horizontal and 10-ft. vertical pipe- 
line. 

Solution was installation of an 
hydraulic pump (Safeway Engineer- 
ing) like the kind used in oil fields. 
Stainless steel unit (50-gpm. capac- 
ity) consists of alternately driven 
stainless steel cylinders (3x36-in.), 
each holding 3-gal. of gravy that is 
fed through hydraulic valve. Cylin- 
ders are “hydraulically elevated 18 
in., with remaining 18 in. achieved 
through electric-drive chain-sprocket 
assembly. 

This slow-motion pump doesn’t 
wear, requires little upkeep. Capeci- 
ties can be easily altered from 2 to 
50 gpm. by changing pulleys on 1- 
hp. motor. —End 





Product Ingenuity, Too 


Fast-climb of North American 
Mushroom Co. (its sales hit 10 mil- 
lion cans last year, up 2 million 
from ’58) demonstrates how shap- 
ing product to kitchen convenience 
pays dividends. 

When fresh-market glut damp- 
ened sales, firm developed canned 
mushroom gravies that not only 
save housewife preparation time but 
also end her dependence on beef 
drippings. 
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THE QWIP THAT TOPPED THEM ALL! 


CONGRATULATIONS TO QWIP! In the 1959 
Aerosol Packaging Awards Competition—Spon- 
sored by the Chemical Specialties Manufacturers 
Association—this container for Qwip Dessert 
Topping won the Grand Award and top honors 
in the food products division. The Qwip container 
was manufactured by Canco for the Avoset Co 


The prize-winning Qwip container is one more example of 
the way Canco cans and Canco creative lithography combine 


to produce packages with exceptional eye and sales appeal. 


At Canco, you'll find the container that’s right for your 
product, and lithographers with the skill, facilities and ex- 
perience to make your package the stand-out in its field. 


Canco containers make good products sell better! 





AMERICAN CAN COMPANY 


iwisiore NEW YORK « CHICAGO e NEW ORLEANS « SAN FRANCISCO 
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GREENGRAPE IMITATION has been 

developed in our laboratories to meet your 

demand for something new in today’s highly 

competitive market. This refreshingly different flavor 

has none of the winey overtones characteristic of 

the usual grape. Light and sparkling, GREENGRAPE 
IMITATION has that bright, fresh-from-the-vine 

taste of Thompson Seedless Grapes. You'll find it 

ideal for gelatin desserts, cream centers, hard candies, soft 
drinks and pectin jellies. Here’s an opportunity for creative 
confectioners and food technologists to introduce an exciting 
cronerane Cae new taste-color combination to their line. Remember it’s 


trial sample 


on request GREENGRAPE — the colorful flavor with a great sales future. 
v 
» FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 —— — 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, III., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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Guarding against contamination, pro- 

tecting product quality, and assuring 
an uninterrupted flow of materials in this 
modern, automated Grocers Dairy plant in 
Grand Rapids, Michigan, are numerous Tri- 
Clover quality stainless steel fittings, valves 
and centrifugal pumps. 

Tri-Clover Division products are selected 
for jobs like this because of their reputation 
for highest quality materials and workman- 
ship .. . and for the fact that they meet the 
strictest sanitary requirements throughout the 
dairy, food and beverage industries. 


RADISH CO. 


See your nearest Tri-Clover Distributor Kenosha Wisconsin 


In Canada: Brantford, Ontario. Export Dept.: 8 So. Michigan, Chicago 3, U.S.A. Cable: TRICLO, Chicago 
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All-in-One Plant 


( 
Sets ‘60 Pace «“ 
¢ 


Now teamed under single roof, Heinz’ 


multiple pickle and vinegar lines at Hol- 


land, Mich., click with new efficiency . . . 
Flexible equipment processes scores of dif- 
ferent items . . . Electronics speed case 


movements 


KEENLY PLANNED modernizing 
can do wonders in re-girding yester- 
day’s operations to handle today’s 
stepped-up demands 

And here, big performance div- 
idends can be reaped through astute 
integrating of routines. 

H. J. Heinz Co.’s re-structuring of 
its major Holland, Mich., pickle and 
facilitics—producing 64 dif 
ferent packaged items and called the 
world’s largest—strikingly illustrates 
such top-target revamping 

Management turned the job ovet 
to the engineering department, in 
structing it to consider every factor 
from new equipment and plant lay 
out through services and safety. All 
departments were then to be inte 
grated in a final layout for best ovet 
al! operation. 

Result is a modern, clean, efh- 
cient new plant that’s brim-full of 
ideas for every plant operating man. 

For example, consider how Heinz 
brought Holland’s formerly widel\ 
strewn production facilities under 
ene root 

In the old setup, seven filling and 
case-packing lines were scattered 
among five separate buildings, each 
with its own receiving and shipping 
facilities. Now, these lines—two for 
vinegar bottling, the remaining five 
for pickle and relish packing—are 


vinegal 
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STREAMLINED into this modernized plant are seven 
formerly-scattered filling and case-packing operations. 
And efficient down-flow is feature of new routine. In- 
itially processed on 3rd floor, pickles, relishes, and vine- 
gars feed to high-speed bottling and jar-packing on 2nd 


floor, from where finished goods are whisked to ground- 
floor for trailer-and-RR shipping. 


centralized on the new building’s 2nd 
floor. Teed of processed goods is 
from the 3rd floor. And receiving 
ind shipping are concentrated on the 
giound floor. 


Spotlight on 6 Advances 


IHTere are half a dozen major Hol 
land-plant strides: 

.. . “Dairy-like” sanitary features 
stressing stainless steel equipment, 
ceramic tile walls, acid-proof drained 
floors, and plenty of room for em 
ployees and facilities. 

. . . In-plant chlorination system 
for sanitizing equipment and process 
areas. 

. Greater flexibility in mechan- 
ized processing of products. For ex- 
unple, the vinegar-preparation sctup 
has been designed both for conven- 
tional bottling and for spicing and 
sugaring of vinegars going into pickle 
and relish packs. And filling lines 
are adaptable for packing a varicty 
of items. 

New efficiency packing de- 
partment (2nd floor) laid out for ad 
vanced handling of cases, with unit- 
ized loads of empties transferred by 
clamp-type lift trucks to filling lines 
at both sides of the floor, and with 
loads of filled cases similarly picked 
up from central case-packing. 


. Electronically-operated con- 
veyor-and-elevator system for moving 
unitized case loads from receiving to 
filling lines and from  case-packing 
lines to warehousing. 

Centrally located electrical 
control centers (2nd and = 3rd 
floors) coordinating process equip- 
ment hookups. 


Topnotch Working Conditions 


Because of excessive process heat, 
standard air-conditioning isn’t feas- 
ible. But air-replacement makes the 
plant cooler than most—a major 
forced air system (both production 
floors) supplying 28,000 cfm. of 
fresh filtered air, which is changed 
about nine times each hour. Hot, 
siale air is ejected from production 
areas via_ electrically motor 
vents. 

There is glass bricking in a special 
“vision strip” along the production 
area’s east and west walls. And 
fluorescent lamps keep lighting above 
the 35 foot-candles level. 

A complete medical center is set 
up on the 2nd floor of an adjoining 
two-story employee-service building, 
with a nurse on duty at all times. 
Also housed on this floor are em- 
plevee lunch rooms, as well as spa- 
cious lounge and locker rooms (with 


driven 
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stall showers and toilets). Super- 
visors (foremen and foreladies) have 
separate facilities. Receiving and 
shipping facilities are on the Ist 
floor. 


Production Upstairs 


To separate wet working areas, 
Heinz designers came up with 
a building that isolates processing 
cquipment on the top floor. ‘Turned 
out here are the varieties of pickles 
and relish as well as vinegar. Fin- 
ished products are gravity-fed to the 
2nd floor for jar-filling, canning, bot- 
tling, case-packing and sealing. 

Warehousing is carried out on 
the ground floor, where two RR 
spurs permit indoor loading and un- 
loading of cars. ‘There are also two 
Icading docks—one for incoming 
trucks and one for outbounds. 


Making Vinegar 


Preparation of vinegar for bottling 
and for pickle and relish packing is 
centered on the 3rd floor. It’s 
pumped from the adjacent manufac- 
turing building into agitator-equipped 
wooden blending vats. From sev- 
eral batteries of vats, each con- 
nected through stainless steel piping 
and valves to stationary centrifugal 
pumps, blended vinegars flow through 
plate-and-frame filter and plate-type 
heat-exchanger before going to bot- 
tling. 

From other batteries of vats, 
blended vinegar is pumped to two 
preparation areas. One consists of 
a battery of stainless steel kettles 
for blending spices and herbs with 
the vinegar. Blended vinegars are 
pushbutton-discharged to 2nd-floor 
filling lines handling sour pickle 
varieties. 

In the second area, sweet pickle 
vinegars are blended for still other 
pickle varieties. Palletized bagged 
sugar is loaded by fork-lift trucks 
onto a dumping mezzanine. Sugar is 
then charged into a battery of glass- 
lined, steam-jacketed tanks. Vats are 
also used for relish. Both products 
are gravity-fed to 2nd-floor filling 
lines packing the sweet pickles and 
relish items. 


New Pickle Routine 


Also processed for packing on the 
3rd floor are pickles (fresh and salt 
brine) and relish. For example, cu- 
cumbers travel along an inspection 
conveyor feeding a shaker that dis- 
charges into an air-agitated soaking 
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JAR FILLING-CAPPING is top-speed operation. Employed are flexible lines 
that are readily changed to handle a variety of products in different size 


containers. 


tank. Cucumbers are spray-washed 
as they’re conveyed out of soak tank 
and into a rotary reel washer before 
proceeding to a brush-type washer 
and inspection belt. Washed prod- 
uct moves on to 2nd floor filling 
lines, with a portion of flow first 
going through a slicing machine. 
Excess pickles are diverted to brine 
tanks in another building. 

Pickles from brine tanks are either 
sliced or unsliced before being trans- 
ferred to processing on 3rd floor of 
new plant. Here, they're dumped 
into a battery of soak tanks, where 
fresh water is periodically added and 
removed to extract excess brine from 
whole pickles or slices. Pickles are 
then discharged onto a traveling in- 
spection belt for chute-delivery to 
2nd-floor filling lines. 


Vinegar Bottling 


Two-bottling lines—one for pints 
and quarts, the other for gallons— 
have been set up for vinegar. 

Cases of empty bottles go through 
an uncaser, whereupon empty cases 
are conveyed to case-packing, and 
empty bottles travel _ single-file 
through tempering (steam) and 
washing units to 40-spout filler and 
8-head capper. Filled bottles con- 
tinue through steam box, spray 


washer, and 4-legged accumulator, 
then move to 8-head labeler, semi- 
automatic case-packer, automatic 
case gluer-sealer, and 4-panel coder. 

Operations on gallon line are simi- 
lar, except that jugs are filled by, 10- 
valve filler and 4-head capper. 

Speed of filling lines—from un- 
caser to accumulator—are adjustable 
through vari-speed drives. Line oper- 
ations are pushbutton-controlled by 
operator from panel located near 
capper. 


Astute Handling 


Question: How can a single freight 
elevator link all filling and case-pack- 
ing, warehousing, and shipping areas? 
Specifically, how can this elevator be 
used to supply cases of empty con- 
tainers to 2nd-floor filling and take 
away filled cases to ground-floor 
warehousing? 

Heinz has the answer. It uses four 
clamp-type lift trucks—two on ground 
floor, two on 2nd floor—for pallet- 
less unloading and feeding of unit 
loads of cases (empty or filled con- 
tainers) to belt-roller conveyors feed- 
ing and unloading the freight 
elevators. 

Resultant savings in reduced han- 
dling are expected to quickly pay for 
Heinz’ new electronically operated 
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WESTFALIA SAMN-15007 
Automatic De-Sludger 
Simple, sturdy, compact, 
sanitary —stainiess steel 
liquid and solids contact 
parts 
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“BIG SAM” 


for Continuous 


High Capacity Clarification 
.with Automatic Sludge Ejection 


“Big Sam” is catching on everywhere—citrus, grape 
juice, sugar, coffee and tea, you name it— producing 
continuously...around the clock... fully automatic. 


With “Big Sam” you get: Highest capacity— up to 8000 
gph, depending on product...Flexible de-sludging — 
full or partial, with variable solids control... Compact — 
controls easy to reach... Simplest design —easiest to 
assemble and disassemble, no clutch or gears... Sani- 
tary — polished stainless steel surfaces contact liquids 
and solids...no “entrapment’’...“CIP” cleaning 
possible. 





For medium capacities ask for model SAMN-5006. 


Write for Bulletin on “BIG SAM” 





CENTRICO 


NCORPORATE D 








75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. ¢ FIRESIDE 5-7065 
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setup. Labor that would have been 
used for interdepartment handling 
of cases is released to work on the 
new system. Other advantages: more 
efficient production-floor operations, 
fewer jam-ups, and savings in floor 
space. 

On both floors, conveyor belts have 
been installed on either side of 
freight elevator. One belt feeds 
unitized case loads to clevator and 
another removes them. Empties are 
lift-trucked to ground-floor conveyor 
that feeds them to elevator that car- 
ries them to 2nd floor and onto 
designated belt, from which another 
truck removes them to filling lines. 

“Fulls” are handled in a similar 
way, except that they're loaded onto 
2nd-floor belt that carries them to 
elevator traveling to ground floor. 
There, via belt-pickoff truck, they’re 
transferred to storage for a 5-load 
stacking. 

Jam-ups are abolished through use 
of limit switches and electric-eye cir- 
cuit breakers operating conveyors 
and elevator. For instance, when a 
lift-truck is ready to move a load 
onto or off of a belt, it rides over a 
special floor pad which, in turn, acti- 
vates a limit switch to stop the con- 
vevor. System starts up when truck 
rides off pad. 

On both floors, electric eyes are 
employed in conjunction with ele- 
vator feed and discharge. ‘Thus, in 
transfer operations, breaking of 
beams by the loads actuate “first- 
come, first-served’? movements. 


Centralized Control 


Control centers are located in dry 

areas of the 2nd and 3rd floor pro- 
duction departments. Equipped with 
start-stop pushbuttons operating 
magnetic units, they close and open 
motor circuits hooked to various 
processing stations. By centrally and 
remotely locating these grouped con- 
trol centers, Heinz has: 
. . . Simplified sanitation, because 
control boxes no longer balk hosing 
operations of the cleaning crew. And 
there’s less risk of damage to con- 
trols. 

. Saved valuable space by avoid- 
ing old congestion of control boxes 
in process areas. 

. Provided greater safety by lo- 
cating controls away from machine 
operators and wet process areas. 

. . Eliminated inconvenient “scat- 
ter” layout where there were start- 
ers with disconnect switches at 
each machine. Controls are now 
more accessible, since units are cen- 
tralized.—FE Staff 
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zero in on Frozen Foods with 
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SUPER-DRY REFRIGERANTS 


From packing house to supermarket, actual zero tem- 
perature (or lower! ) is always needed to maintain fresh- 
ness, quality and flavor of frozen foods and to prevent 
spoilage. That’s why you can’t take chances. Whatever 
way your frozen foods are transported—by rail, truck or 
on board ship—however they are packed, stored or sold— 
they need the sure protection of modern refrigeration 
equipment . . . and dependable “Genetron” fluorinated 
hydrocarbon refrigerants. 


“Genetron” Super-Dry Refrigerants are available from 
refrigeration and air-conditioning wholesalers from coast 
to coast. See your wholesaler. Insist on “Genetron” in all 
your frozen food refrigeration equipment! 


Quick Facts on ‘‘Genetron’”’ Super-Dry Refrigerants 
e Guaranteed exceptionally low moisture content 


llied 


Basic to hemical 


America’s Progress 
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¢ Noncorrosive to standard equipment materials, non- 
toxic, nonflammable, stable, safe 

* Critical and freezing points well outside range of 
operating uses 

* Solvent action on oil helps prevent solidification or 
congealing of lubricant; aids in lubrication of equip- 
ment; generally miscible with oil 


¢ Freely interchangeable and may be mixed in any pro- 
portions with comparable fluorinated hydrocarbons 
meeting the same strict refrigerant specifications 
Genetron IW oxrance Laser cc\,F TRICHLOROMONOFLUOROMETHANE 
genetron 12 write .aset ccf, DICHLORODIFLUOROMETHANE 
genetron 22 creen taser CHCIF2 MONOCHLORODIFLUOROMETHANE 
genetron WS purrce Lael ¢,ci,F; TRICHLOROTRIFLUOROETHANE 


genetron W4a sive Laset ¢2Ci.F, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6G, N. ¥. 
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IN ACTION, wheel's production proceeds clockwise from 
dough-sheeter (right). First, operator lifts dough-square 


and puts 


spouts (foreground) 


moves finished pies to rack (rear) 


it on 4-pie mold, then table turns, and four 
measure in fillings. 
halves of mold are automatically closed to fold dough 
over fillings and, with pressure applied by vertical wheels 
(left), dough is crimped and trimmed. Finally, mold is 
automatically re-opened, whereupon operator (left) re- 
ready for deep-fat 
frying. A newer unit mechanizes the latter steps. 


Next, hinged 


foreground 


~ al 


CLOSEUP of automatic mold-closing. As table turns, 
cam finger (1) contacts and rides upward on bar (2) 
to close mold-half, folding dough over deposited fillings 
of outer pair of pies. Finger that’s just actuated fold in 
is seen 
inner pair of pies is indicated (4). 


(3), and one beginning fold over 


Makes Specialties at 120/Min. Clip 


Versatile wheel unit speedily forms, fills, covers, crimps, and trims 


MANUFACTURING 





wide variety of pie items—including pizza and perrogie—for dis- 


tribution to broad restaurant, caterer, and supermarket trade 


NO. 1 WEAPONS for fighting your 


competition are special — products 
with strong sales potential. 

This spotlights the role advanced 
equipment can play in giving you top 
performance on such front-line 
items. 

In point is a significant specialt 
roods developm« nt in the baker 
field—where such products appeal to 
smaller operators because larger oper 
to stick 


production of heavy 


itors tend more closely to 


mass volun 
item 

The new equipment is a versatil 
pie-forming machin and 
patented especially for the manufac 
ture of up to 120 
min It is being employed in the 
plants of Sorority Inc., in 
Salt Lake City, Los An 
geles, Denver, 

Utilized i 1 


dc signed 


turnover pies 

l'oods, 
Chicago, 
ind Omaha 
15-ft.-dia. wheel 
table having a 14-in.-wide working 
rim to which ten turnover-making 
molds are bolted. Designed to pro 
duce four pics, each mold comprises 
three parts: ‘The base plate (in which 


there are four semi-circular sections 





ROBERT BERNICK 


Special FE Correspondent, McGraw-Hill News 
Bureau, Salt Lake City, Utah. (Borg Anderson 
photos 
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ind two hinged plates (each with 
two complementary — semi-circulat 
sections that crimp and trim tops of 
pics). When molds are open, joined 
semicircles form four complete ci 
cles. 

By changing molds, unit will pro 
duce filled dumplings (as Polish pet 
it 60/min.), pizza (about 14 
conventional-typc 


rogie, 
WiInN.), Ol even 
pies 

Action of the 4-spout, 2-cvlinder, 
olumcetric filler (center of whecl) is 
svnchronized with the table’s revo 
lutions. It may be adjusted to fill at 
from 10 to 30 strokes a minute, with 
each stroke filling four pies. Filler 
mechanism is built in the base of 
the 20-gal. filler bowl. Valves, at the 
bottom of the bowl, open on each 
stroke of pistons, close on each filling 
stroke. Unit readily handles fillings 
having particle size up to ¢ in. 

Ihe unique dough-sheeter obvi- 
ites cross sheeting and rolling. ‘I his 
is achieved by the type of gluten 
flour knurled, then 
smooth, rollers; and utilization of a 
special length of belt (between two 
type rollers) which permits dough to 
naturally re-form itself before going 
through the smooth rollers. Dough 
is square-cut to completely cover the 
opened mold 


used; use of 


\ 4-hp. motor drives table and 
filler, while inde 
pendently powered, its production 
synchronized with requirements of 
pic-forming unit. 

Production of the pies proceeds as 
described in photo captions. 
\fter final trim, excess dough is re- 
covered to be re-utilized by sheeter. 
\fter baking and cooling, pies are 
packaged in glassine bags. 

Perfector of both the new pic 
former (priced at $7,250) and the 
dough-sheeter ($2,500) is Sorority, 
Inc., of Salt Lake City. Headed by 
G. W. Evans, this organization sells 
or leases the equipment to bakers 
and also holds interests in pie-mak- 
ing companies. 

Among the latter are the five ini- 
tially mentioned plants of Sorority 
Foods, Inc. ‘These supply the spe- 
cialtv goods to area bakeries, which 
in turn distribute them to restau- 
rants, cafes, supermarkets, and in- 
dustrial caterers. 

Pricing allows the baker-distribu- 
tor 30%, retailer 20%, and manu- 
facturer 50%. Pies retail for 12-15¢ 
each. Package design is largely dic- 
tated by the _ baker-distributors, 
among whom are Continental Bak 
eries, DeBus Baking Co., and Peter- 
on Baking Co. End 


dough-sheeter is 


oul 
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... flavor by Webb 


Repeat sales (the best measure of customer satisfaction) begin with quality ingredients. 


And you start with a competitive edge when you specify flavors by Webb— 
outstanding for trueness, delicacy, uniformity and strength. Specialists in flavors 


and custom flavor development for over fifty years. Inquiries invited. Catalog on request. 


R. D. WEBB &€& CO., INC. 


MAIN OFFICE: COS COB, CONNECTICUT » BRANCHES: CHICAGO AND LOS ANGELES 





Now, from France, for your plant and profits 


...@ sensational (and proved) saving step in canning! 


For a long time, continuous pressure cooking and cooling pre- 
sented many problems in mechanics and heat exchange. But 
now, a revolution from France! Introduced just a few years ago, 
the genuine CARVALLO hydrostatic continuous cooker and 
cooler has been constantly tested, refined and improved. To- 
day, it is considered the finest unit in the world, matching your 
own product quality standards. 


Only the genuine CARVALLO 
hydrostatic pressure cooker-cooler 
gives you these exclusive features... 


Preheating and Cooling under Integral Counter Flow saves 
up to 80% in steam and cooling water. 


Fully Automatic Self-controlled Unit, directly coupled to 
seamers and labelers or casers, saves 100% in processing 
labor. 


Specially Designed Chains are rugged, durable. Do not 
stretch or wear. The end of the carriers are closed by the 
chains, preventing jamming and lateral friction and dam- 
age to the cans and jars. 


Hydrostatic Controlled Pressure insures an absolutely con- 
stant temperature during sterilization, eliminates transfer 
valves and all their troubles. Pressure variations inside and 
outside of cans are progressive! No exploded peas! No 
clouded juices! No leaking seams! 








Tubular Carriers Unattached to the Conveying Chains — 
the same unit can process, without any change parts, cans, 
jars or bottles in a wide range of sizes and shapes. No jam- 
ming through dented cans or broken jars. Easy automatic 
loading and unloading. Carriers can be removed very 
quickly for yearly inspection. 









































Air mail or cable... 


MAISON FREDERIC FOUCHE 


Food Machinery Department 
3, route de Saint Denis, 
LA COURNEUVE (Seine) 
Built in FRANCE by: Maison FREDERIC FOUCHE 8, rue Eugene Varlin, PARIS 10 
Patented and technically directed by: Pierre CARVALLO 24, villa Dupont, PARIS 16 


Eve! 


ese 
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2 Steps to Low-Cost 
In-Plant Handling 


4S 
‘ 


ELECTRIC DRUM OPENER 2 


‘ 
quickly removes entire top. Dt) 
Unit cuts through lower edge _- 
of double seam, keeps metal 8 
filings from product. 


SPECIAL HOIST-DUMP ele-> 
vates opened drum_= and 
charges concentrates’ into 
pre-mix tank, from which it’s 


pumped to process. 


Saves With Sterile Bulk Pack 


By using apricot concentrate packed in drums instead of cans, 


Realemon cuts labor, time, product loss—and ups quality 


AT TODAY’s labor rates, no plant 
can afford manual work that can be 
done faster by handling in bulk. 

That’s why ReaLemon Puritan 
Co., Chicago, opens and feeds to 
process 55-gal. drums of sterile- 
packed apricot concentrate (42-Brix) 
instead of a dozen cases containing 
72 No. 10 tins. Concentrate is used 
for remanufacture—to prepare the 
company’s breakfast cocktail drink 
that’s put up in 46-oz. cans. 


Savings Galore 


One man fork-trucks one drum, 
whereas three men were needed to 
move 72 cans. And one man empties 
a drum in about 5 min., compared 
to 30 min. for three men handling 
the cans. Loss of product is mini- 
mized, for about 5% is left in cans 
after they're emptied. 

Time and labor for disposal of 12 
empty shipping cases and 72 cans is 
eliminated and plant operations are 
more sanitary. 

Storage requirements are reduced 
by receiving four drums to a pallet 
and stacking them four pallets high. 

Container costs are lower, the sav- 
ings being passed on to ReaLemon 
by the supplier, Thornton Canning 
Co., Thornton, Calif. 

Quality improvement and protec- 
tion are other benefits cited by Rea- 
Lemon’s plant superintendent, R. J. 
Van Riemsdyk. “Through use of the 
new ‘hot-fill’ process,” he points out, 
“apricot concentrate can be shipped 
without product darkening. And the 
sterile-pack concentrate (FE Sept. 
’58, p. 86) has also improved the 
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color, flavor, and consistency of our 
finished product.” 

Part of the success is credited to 
development of a specially designed 
18-gage steel drum (Rheem Mfg. 
Co., Richmond, Calif.) that permits 
hermetic packing of the concentrate. 
To provide protection, drum’s in- 
terior is electrolytically tin-plated to 
a thickness six to eight times that 
employed for tin cans. As a further 
safeguard, inside of drum’s top, bot- 
tom, and closure are lacquered. Also, 
drum’s special double seam permits 
filling of voids with sealing com- 
pound to provide a double ““O” seam 
for adequate hermetic sealing and to 
withstand high vacuums. 


Making The Transition 


All that ReaLemon needed for 
in-plant handling of the new con- 
centrate containers were a drum- 
clamp device, drum flanger and cut- 
ter, and electrically-powered dump 
hoist. Lift-truck’s forks quickly slide 
into the Vert-O-Matic drum-clamp 
unit (Little Giant Products, Inc.) 
This device consists of a pair of 
spring clamps to secure drum. 

From storage pallet, truck trans- 
fers four drums to dump station, 
where operator checks each drum 
for bent flanges and, when one must 
be straightened to facilitate opening 
of drum, he uses the flanger 
(Rheem). Two rollers of this device 
are locked into top of drum, Then, 
by pressing a pushbutton, 4-hp. elec- 
tric motor-driven flanger rotates 
around top of drum to straighten 
bent flange. 


MANUFACTURING 





Next, the 4-hp. electric cuttet 
(Rheem) is lowered into position on 
top of drum. Cutter’s head is ad 
justed to straddle drum and cut 
through lower edge of double seam. 
The rotating blade cuts outside of 
drum to prevent metal pieces from 
contaminating product. Lid is then 
lifted clear. 

Drum’s now ready for dumping. 
Again fork-truck employs drum 
clamp to transfer opened drum to 
roller-bottomed hoist dump. Drum 
dumper comprises a 4-ton, 1-hp. 
electric, brake-operated chain hoist 
(Cofing) and metal frame against 
which drum rests. 

Hoist elevates drum with aid of a 
pair of rolls riding vertical tracks. 
Built-in limit switches protect it from 
over-travel (up and down positions). 
Drum elevating and later lowering 
for empty-drum return are pushbut- 
ton-controlled. 

When in dump position, drum 
rests upon a stainless steel semi-cir- 
cular chute, set at a 45-deg. angle. 
Concentrate is then charged into a 
150-gal. stainless steel pre-mixer 
equipped with Lightning agitator. 
Sufficient water is introduced to fa- 
cilitate pumping to a _ 600-gal. 
blender (with agitator). Here, other 
ingredients are scaled into the 
batch. 

The cocktail drink is then pumped 
through a tubular-type _heat-ex- 
changer (Mojonnier), raising _ its 
temperature to 195F. before filling 
(21-valve Horix filler) at 185F. into 
46-0z. cans. Filled cans then proceed 
through a Canco spin cooler for final 
labeling and case packing.—FE Staff 
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SCALING SETUP receiv 


them directly t ook kettl 


Abolished 


orn grits right from bulk-storage, weighs them out in precise 7,000-Ib. batches, and dis- 
Inefficient manual bag operation. Saved: 13¢ per cwt of grits. 


Weigher Links Bins to Kettles 


Astute interposing of scaling-controlling unit streamlines 


brewer's corn-grit flow into faster, more precise opera- 


N's: » 


ALL IT TOOK to eliminate the ex 
essive, tedious manual handling of 
corn grits at the plant of Leisy Brew 
ing Co., Cleveland, was installation 
of a new continuous weigher 
gravimetric feed. 

But that wasn’t all that was 
ichieved with the smoother me 
chanical batching operation that re 
sulted. In addition, the 
paid off handsomely by 
> Assuring more accurate weights in 
batching the grits into cook kettles 
> Maintaining more uniform quality 
beer by greater scaling accuracy. 

P Saving 13¢ per cwt. of grits by 
switching from bag to bulk handling. 
> Reducing man-hour requirements 
by two thirds. 

> Improving sanitation, since system 
is closed and dust-tight. 

> Cutting down on headspace te- 
quirements, as compared with con 
ventional scale-hopper systems. 

A word on the old versus the new 
will give the picture: Formerly, corn 
grits were received in 100-lb. bags. 
These were “set up” by two men, 
and a third man dumped the grits 
into a hopper feeding a Redler con- 
veyor (Stephens-Adamson) that dis 
charged into kettles. 

In contrast, today’s system em- 


with 


vstem has 


And change cuts man-hours by two-thirds 


ploys (1) 200,000-Ib.-capacity wooden 
bulk-storage bins, polyester lined, 
and thus seamless and free of insect- 
harborage areas; (2) the new continu 
weigher (Stephens-Adamson ), 
operating in conjunction with the ex 
isting conveyor system; and (3) in- 
strumentation that adapts the con- 
tinuous weigher for proper batching 
action. 

Details of the new routine: 

Grits are picked up from bins and 
a distance of 77 ft.) over 
a series of 5-in.-wide, horizontal and 
inclined Redlers. Theyre then 
spouted into continuous weigher 
that charges 7,000 Ib. in 30 min. to 
a 174-ft. worm-screw conveyor (9-in. 
dia.) feeding the kettles. 

As stated, the continuous weigh- 
ing setup was modified—making it 
suitable for batching grits received 
in bulk form. To do this, a small 
mercury switch was hooked to a to- 
talizer (reads in pounds) so as to 
make contact every time a_ fixed 
quantity of grits is weighed. Switch 
is pre-set to shut off flow after any 
desired number of counts. 

Specifically, totalizer is set for 
1,400 counts (5 Ib. per count), which 
automatically operates weigher’s in 
feed conveyor to deliver a 7,000-Ib. 


ous 


conveved 





CARL E. FROMM and CHARLES S. WOOD 


Brewmaster, Leisy Brewing Co., and District Manager 
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Stephens-Adamson Mfg. Co., Cleveland 


batch of grits into kettle. Once kettle 
is charged, conveying-weighting sys- 
tem is manually stopped. 

Weigher details: Leisy’s unit con- 
tinuously weighs grits while they’rc 
in motion. Ilow rate is controlled 
upstream from weigher’s entrance 
port. 

Grits are carried counter-clockwise 
in a circular trough by flights at- 
tached to a pivot shaft and plate ro- 
tating at 4 rpm. Entire unit is bal- 
anced against the load cell. After 
grits travel approximately 300 deg. 
at a +0-ft.-per-min. speed along the 
chain-driven (4 hp.-motor), flight 
mounted plate, they're gravity-dis- 
charged through an opening in the 
bottom of trough and then go into 
the screw conveyor. 

Horizontal axis of _ bearing- 
mounted pivot is in line with vertical 
axis of entrance and exit ports. So 
unit’s accuracy is not disturbed while 
feeding and discharging grits over its 
pivot point. 

As the material is carried around 
in its circular path, its weight creates 
a moment of force about the pivot 
axis. At any instant, a particle cre- 
ates a moment equal to its weight 
and distance from pivot axis. And 
the total force is equal to the sum of 
all moments. 

\ constant velocity is maintained 
by the weigher’s synchronous gear 
drive, and the pneumatically-oper- 
ated sensing element—the load cell— 
measures the force applied to it. 
Che cell then transmits a signal, pro- 
portional to the force or weight of 
grits in weigher, to the air-operated 
totalizer (in essence the integrator). 


—End 
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RHEEM 
CENTRIFUGAL SPRAY, 
RHEEM VERTICAL CURING 


UNIFORM LININGS 


For more than three years, these unique developments have been provid- 

ing the best in product protection, drum after drum after drum. For more 
information, or for help in developing a lining for a problem product, 

write the world’s largest manufacturer of steel shipping containers at > 
1701 West Edgar Road, Linden, New Jersey. Plants across the country at 
Chicago, Houston, Linden, New Orleans, Richmond, Calif.; South Gate, 

Calif.; Tacoma. For other sales offices, see the Yellow Pages. 
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GLAZED AND FROZEN trout, individually wrapped in shrinkable Cry-O-Vac, are shipped to institutional markets in 
5-lb. cartons. Firm’s 10-0z. packages, containing two 5-oz. trout, are sold to retail trade. 


Technology Improves Trout 


Wrapped in Cry-O-Vac and treated with Acronize and Fro- 
dex, fish speed through dressing machine at 1,280 Ib./hr. 
Modern methods mean annual sales booms for Idaho packer 


THERE’S NOTHING like a sharp eye on modern 
methods when it comes to building a solid success. 

At the Snake River Trout Co., advanced technology 
marks every phase of the operation—from hatching to 
the finished package. 

Results: Sales of this Buhl, Ida., firm’s 1,000 Spring- 
brand fresh-iced and frozen trout products have jumped 
an average 20% every year since ’54. 

Annually, over 1 million trout are killed electrically 
and processed in the company-designed and constructed 
automatic dressing machine at the rate of 60 fish/ min. 
or 1,250-lb./hr. 

At machine in-feed, operators place fish in banks of 
four individual plastic molds, belly side up. Separate 
molds are provided to accomodate large and small-size 
trout. As fish move through on flexible chain, gills are 
cut cross-wise and a rotary knife splits the belly length- 
wise. Gills and exposed viscera are then removed by 
a hook and discharged by jet streams of water. A rotat- 
ing brush removes kidney from the backbone, and addi- 
tional water spraying completes cleaning. 





C. R. HAVIGHORST Sr. Associate Editor, ‘Food Engineering” 


Consumer preference dictates that fins, head, and 
tail remain on trout. Entire evisceration takes but 25 
sec. per fish. 

All trout are portion-packed. They are checkweighed 
and pre-chilled in 28F. water to reduce body tempera- 
ture (58F. down to 36F. or colder). 

Trout are also treated with Acronize (chlortetra- 
cycline), boosting retention of freshness of both fresh 
and frozen variety (see FE May ’59, p. 41). Fish are 
then packed fresh for iced shipments or further pre- 
pared for freezing. 

Fresh-iced, Acronize-treated trout of various sizes 
(4, 5, 6, 8, 10, and 12-0z.) are packed in 5-Ib. cartons 
on same day caught. Brand tags are clipped to gill 
covers to assure consumer identification of the Idaho 
rainbow trout. Use of 5-lb. cartons minimizes excessive 
fish handling, since trout are already weighed and por- 
tion-packed. 

Fresh trout (iced) make up 25% of total production 
and are sold largely to institutions. 

Company also produces three retail/institutional trout 
products: (1) Dressed (eviscerated), (2) boned, (3) boned 
and breaded. 

Frozen fish are processed through a blast freezer op- 
erating at —40F. and stored at —20F. Only 30 min. 

oc 
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AUTOMATIC MACHINE dresses fish. Plastic molds, In 
banks of four, carry them through on flexible chain. 
Trout are eviscerated and body cavities washed in 25 sec. 
Capacity: 60 fish/min. 


are required from time trout are seined to completion 
of freezing operation, thus insuring quality freshness. 

Both dressed and boned trout for institutional mar- 
kets are dipped in Frodex solution for glazing and added 
flavor protection. Each fish is then individually wrapped 
in shrinkable sheet Cry-O-Vac. 


Boned and breaded variety, developed by company in 
1957, has backbone, rib-bones, and fins removed. Fish 
are individually frozen in open “butterfly” shape, 
breaded, and vacuum-sealed in Cry-O-Vac bags for pack- 
ing in regular 5-lb. cartons. 

Firm retails 10-0z. packages of (1) dressed, and (2) 


boned and breaded trout. Each contains two 5-0z. 
vacuum-wrapped fish. Employed is a 4-color overwrap 
illustrated with an attractive rainbow trout. 

Frozen variety, put up in company-designed and 
fabricated insulated containers, is shipped by truck or 
Railway Express. Conditioned by 25 Ib. of dry ice, 
lots are sent from Idaho to Florida in 6 days. 

Fresh-iced trout are packed in non-returnable wooden 
cases and transported via express, usually being re-iced 
over long distances. Some Shipments running to 10,000 
Ib. and more are sent by truck. 

Adding to its established 4-acre trout ranch, termed 
the world’s largest, the firm acquired two other trout 
farms. Each year, over 400,000 Ib. of live trout from 
these two hatcheries are brought in tank trucks to the 
Idaho processing plant. 

The Snake River Canyon, from which flows 200,000 
gpm. of water, gives the company a natural location for 
raising trout. ‘The fish, some of which may be hand- 
spawned, are raised in 50 controlled ponds of varying 
sizes. ‘Trout are graded into specific ponds according 
to their growth stage. 

Sales are handled largely by brokerage firms, which 
receive close advertising cooperation. To help build 
institutional sales, the firm exhibits at seven restaurant 
and hotel shows each year. —End 
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DRESSED AND CLEANED, trout flow out of machine 
at rate of 1,280 Ib./hr. Gills, viscera, and kidney have 
been removed. Splash screen keeps water from spraying 
out of machine. 


“BUTTERFLY” TROUT can be folded back to natural 
position or left open and breaded. Head and tail are 
retained for identification. 


SHRINK TUNNEL contracts trout’s Cry-O-Vac to form 
a second protective skin. 





ACCURATE FILL! 


Hershey packs chocolate syrup 


witha 


O HELP adhere to its strict 
pean of plant cleanli- 
ness and efficiency, Hershey 
Chocolate Corporation recently 
selected a VoTATOR* Piston Type 
Filler for packaging of chocolate 
syrup. Results reported: Fill is 
more uniform; spillage has been 
reduced; higher standards and 
speeds are maintained on a 
continuous filling schedule. 

In deciding on the VOTATOR 
Filler, Hershey’s Laboratory, 
Engineering and Production 
Departments studied all types 
carefully and chose it because, 
“We thought the VoraTror Filler 
would do the best job for us.” 
It is now doing just that. 

Why not investigate VoraTorR 
Fillers for your product. See how 
it can boost filling speed, improve 
accuracy of fill, reduce spillage. 
A FULL PRODUCTION 
RANGE, 6 THROUGH 36 
STATIONS. Write for Bulletin 
PED 260. 


ITATOR—Reg. U.S. Pat. Off 


Hershey packs chocolate syrup in 16-ounce cans 
at arate of 300 cpm—18,000 cph with this 18-station 
VoOTATOR Piston Type Filler. 


CONTINUOUS PROCESS 
EQUIPMENT AND SYSTEMS 


GIRDLER PROCESS EQUIPMENT DIVISION ;GereMETRON / 


LOUISVILLE, 1, KENTUCKY 
Louisville + New York * Chicago * San Francisco * Marietta, Georgia 


CIRCLE 84 ON READER SERVICE CARD FOOD ENGINEERING, FEBRUARY 1960 





a! 


CRUX OF FROZONIC PROCESS is treatment of pas- 
teurized milk with sound waves by transducers in rec- 
tangular tank (A). Generator (B) produces the waves. 


PLASTIC CONTAINERS have proved suitable for freez- 
ing and storage. One on left has been torn open to show 
block of frozen milk. 
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‘Waves Keep Frozen Milk Fresh 


Untrasonic process overcomes separation on thawing, 
protects fresh flavor, extends shelf-life indefinitely 


IT IS NOW POSSIBLE for anyone 
in any part of the world to enjoy a 
glass of “fresh” milk. 

Credit goes to a recent British dis- 
covery whereby freshly pasteurized 
whole milk is subjected to a special 
ultrasonic treatment before being 
quick-frozen under controlled con- 
ditions (FE Nov. ’57, p. 101). 

‘The frozen product can be stored 
indefinitely without deterioration 
taking place. And when thawed it is 
indistinguishable from fresh milk. 

The new process (called Frozonic) 
is now in commercial operation at 
plant of Eldorado Ice Cream Co., 
Ltd., London. It is covered by pat- 
ents owned by The National Re- 
search Corp., London, based on re- 
search carried out at the National 
Institute for Research in Dairying, 
Shinfield, Reading, England. 

Process comprises five main steps: 

1. Milk is pasteurized either by 
batch or continuous process. 

2. Then for 5 min. it is treated 
ultrasonically with radiations having 
a frequency of 1 megacvcle/sec. 

3. Treated milk is immediately 
filled into suitable containers. (Plas- 
tic units made from specially selected 
polythene have been found satisfac- 
tory, but sterilized cans can also be 
employed.) 





W. G. WEARMOUTH 

Chief Liaison Officer of National Institute for 
in Dairying, Shinfield, Reading, 
(Photos courtesy Farmer & Stock- 


Research 
England. 
Breeder.) 
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4. Filled containers are placed in a 
freezer, ideally a freezing bath con- 
taining brine at —20F. Loading on 
bath is so arranged that the milk is 
frozen solid in 45 min. 


5. Frozen product is stored at tem- 


peratures below 10F. 


Here’s Plant Setup 


In a production operation, a plate 
heat exchanger of conventional de- 
sign is used for pasteurizing the milk 
at 300 gal./hr. Milk leaves this unit 
at 40F. and passes an_ ultrasonic 
transducer installed in a special tank 
in the flow line. From here it con- 
tinues to a small holding tank above a 
filling machine. Then it’s filled in 
pt., qt., or gal. containers. 

Plastic containers are sealed on a 
standard impulse heat sealing ma- 
chine, then conveyed through the 


freezing chamber. Following freez- 
ing, brine is washed off containers 
with a stream of cold water. Con- 
tainers are transferred to the cold 
room operating at temperatures be- 
low 10F. If necessary, the frozen 
product can be stored at very low 
temperatures, even in contact with 
solid CO, without deterioration tak- 
ing place. 

Surveys have indicated a very large 
potential demand for this frozen 
product in areas where fresh milk is 
not produced. Already regular ship- 
ments from Britain are going to the 
Middle East, and even as far as 
Hong Kong. 

Cost of the product depends on 
the distance it has to be shipped 
and corresponding transport charges. 
In some areas of the Middle Fast, 
price to consumers is only slightly 
higher than that of tinned evapo- 
rated milk, although the quality is 
far superior. This accounts for pres- 
ent and growing demand for the new 
product. End 





Glowing Future Seen 


Eldorado Ice Cream Co., Ltd., London holder of the Frozonic license, has 
been producing ultrasonic frozen milk commercially since last May. Company 
estimates that production during the first year will reach 100,000 imperial 


gallons. 


At present, pasteurized milk is purchased from the British Milk Marketing 


Board. However, now 


equipment. 


company 


plans to 


install its own pasteurizing 


Markets being supplied are in the Middle East, Ghana, Nigeria, and Singa- 
pore. Prices vary from country to country and season to season. In Bahren, 
for exampie, an imperial pint costs 28c., compared with 27c. for whole 
evaporated milk, and 19c. for concentrated frozen whole milk. 

In England, cost would be about 1l6c., compared with about 9%c. for fresh 
milk. But Frozonic milk won’t be sold in England because there are ample 
supplies of fresh milk—Shirley Kendrick, FE Correspondent, McGraw-Hill 


World News, London. 








Cooker Door Gaskets 


or Hot Cooking up to 350° 


U. S. Peerless® Canvas Pump Packing (Style *463) is U.S. Eclipse® 


for use 


water, and for end rings in hydraulic sets. The method exhaust heater doors 
large gasket is needed 


of manufacture reduces swelling to the minimum 


U.S. Cooker Door Gaskets are especially designed for the 
food-processing industry... ideal to use on retort doors for 
pressure cooking, even up to 350°F. Being chemically inert, 
they also are fine gaskets for vats and kettles when cooking or 
processing soups, spaghetti, vegetables, pre-cooked meats, veg 


cetable shortenings, and detergents. In all, U.S. Cooker Door 


Gaskets provide the food industry with a maximum of cook- 


Mechanical Goods Division 


U.S. Rain-Besto® High-Pressure Rod and Plunger Pack- 


on inside packed pumps against hot or cold +803) is recommended especially for large ing (Style +101) handles high-pressure steam and air up 
and kettles where a_ to 500 degress F.It has a non-hardening cushion, treated 


with heat-resistant lubricants and preservatives. 


ing cycles, lowering costs by eliminating the need for frequent 
replacements. Insist on U.S, Cooker Door Gaskets when re- 
placing your present ones. 

e ce e 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick 
delivery and quality industrial rubber products. 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 
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In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





Retreading Cuts Tire Cost 


Real value of a tire is in its body, 
which represents 70% of new tire 
cost. Friction and heat which are 
arch enemies, attack body and tread 
at different speeds. But, depending 
on type of service, by recapping at 
proper intervals, good tire bodies 
have a life expectancy of more than 
150,000 mi. 

Fleet owners now save 50-75% 
of new tire costs by retreading. But 
three out of four passenger owners 
have never used a retread—about 68 
million passenger tires are scrapped 
each year. Retreading at the proper 
time will reduce over-all tire cost per 
mile by at least one-third.—Purchas- 


ing Week, McGraw-Hill Pub. Co. 





f 
vurnn 


Cross Section 





Aye 


(OC) 


Te 





Equalizing Pipe-Spray Flow 


To obtain an equal flow through 
all holes in a perforated pipe, a 
means of counteracting the fluid 
velocity parallel to its length must 
be used. This can be done by grad- 
ing diameters of spray holes (large 
to small) along the pipe. But it re- 
quires an analysis of flow, velocity, 
turbulence, etc. 

A simple solution is the double 
piping design (sketch). Fluid enters 
inside pipe, flows out through holes 
in its walls into the annular area, 
then through the spray holes. 

To prevent starving the sprays, 
total area of holes in inner tube 
should exceed that in the outer. Also, 
annular cross-sectional area should 
preclude excessive pressure drop. 

Difference in flow between holes at 
opposite ends is about 2%—com- 
pared to that of a single pipe of 
15-25%, depending on flow rate.— 
R. A. Keppeler, Instructor, Agri. 
Eng. Dept., Michigan State Univer- 
sity, East Lansing. 
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4-Sided Mirrors Stop Truck Collisions 


At our 250,000 sq. ft. distribution 
center, we store merchandise at ceil- 
ing height in aisles 7 ft. 2 in. and 
10 ft. wide. This, of course, creates 
some blind cross-aisles—dangerous 
intersections for fork-lift truck traffic. 

Unable to find curved mirrors that 
would afford drivers a right-left inter- 
section view, we fabricated our own 
4-sided ones (photo and sketch) and 





Sealing cone 
6-/e" air inlets 
Air adjustment 
Hondle 
Couplings 


four piece 


l2" dia. 
6%" dia. 


_ 10" , 128, 64h 














Safer Grain-Hose Nozzle 


The method required to unload 
certain types of railroad grain cars 
was unusually hazardous. It necessi- 
tated placing a ladder against the car 
door, then men or a man had to lug 
the heavy vacuum hose up and heave 
it over the top of the door-bulkhead. 

To obviate possible falls from a 
ladder, or physical strains from lift- 
ing the heavy hose, we designed and 
fabricated this “sputnik” nozzle 
(drawing). 

Now, at platform level, knife cuts 
are made in the corrugated board 
bulkhead and workmen push the 
point through it into the grain. In 
addition to “safetyfying” this job we 


suspended them 10 ft. 11 in. above 
the floor. Since they were installed 
we have not had a collision between 
two pieces of moving equipment. 

Materials used: Four 7 in. ply- 
wood triangles with 1x2 top frame 
on which are mounted four } in. 
thick mirrors (1 ft. 93 in. x 1 ft. 7 in. 
x 44 in.) —E. E. Clark, Eisner Food 
Stores, Champaign, III. 


save 4 hr. per car in unloading time. 
—John V. Raab, Plant Production 
Mgr., V. & M. Schaefer Brewing 
Co., Albany, N. Y. 


Bags For Iced-Poultry 


Two-ply, water-repellent, _ wet- 
strength kraft paper bags now replace 
conventional 90-Ib. size crate for 
local delivery of iced poultry by Co- 
lumbia Poultry Co., Columbia, S. C. 

Changeover brought 4 major bene- 
fits: Bags are easily handled, may be 





Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5 to $15 (sometimes 
even more) for each item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a sketch or snapshot to show 
how it works. We'll do the fin- 
ished writing and drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 














BASIC WEIGHT CLASSIFIER Practical Ideas 


a adjusted to size of order, less costly, 
W 1 : [ and require less storage space. Three 
ieee: ne aid or contro Ing sizes are available from Union Bag- 
e Camp Paper Corp. for 124-lb., 25- 

you r quality © | nd costs Ib., and 50-Ib. capacities. To fill an 

order at variance with these sizes, 


the packer merely rolls down bag 
top for snug fit—FE Staff 





CHECKWEIGHS 


products 
packages and 
assemblies 





CLASSIFIES 
by weight 


. and through electronic 
controls, performs these and 
many other remote functions! 











Makes Fan Really “Mobile” 


No doubt you use small pickup 
type comfort fans in certain sections 
of your plant. In some cases, you 
may haul them around. 
OPERATES SIGNALS It’s easy to make your fan truly 
portable. Just fabricate frames from 
}-in, pipe (sketch), mount them on 
tubber-tired wheels and use bicycle 
grips for handles. Crutch feet (or 
pipe legs) are necessary for moving 
fan along smooth floors. Blades and 
guards are obtainable from electrical 
supply houses. 

One thing that’s very important: 
Measure your doorways and stairways 
before making this mobile unit— 
FE Staff. 








RECORDS DATA CONTROLS PROCESSING 





Now you can checkweigh or classify items by weight and utilize the 
data wherever you need it— and in the form that best fits your 
needs. The Basic Weight Classifier, employing Shadograph Scale with 
photocell controls, provides electronic signals which indicate correct 
weight, or over or under within pre-set limits. Any number of classifica- 
tions from 2 to 128 may be used. Units are available to handle items in 
any shape in a capacity range from 2,000 milligrams to 100 lbs. Write 
for Bulletins 3333 and 3347. 

Linen room has individual bins. 


THE EXACT WEIGHT SCALE CO. 


910 W. FIFTH AVE., COLUMBUS 8, OHIO Switch to Supply Service 


Cuts NBC Linen Costs 


In Canada: 5 Six Points Road, Toronto 18, Ont. 
| Find us in 
: | your local ‘asy changeover in the care of 
Sales and Service Coast to Coast [2] ag. as 


employee uniforms from internal 
control to a linen supply service is 


BETTER QUALITY CONTROL ... BETTER COST CONTROL saving National Biscuit Co., Chi- 





88 CIRCLE 88 ON READER SERVICE CARD FOOD ENGINEERING, FEBRUARY, 1960 





Laboratory and field tests confirm that 
baked goods leavened with Glucono-Delta- 
Lactone have a fine, even texture, show 
excellent volume, and are free of unpleas- 
ant aftertaste. To mother, this can mean 
sure-fire results when she’s baking to 
satisfy happy appetites. 

And Glucono-Delta-Lactone offers other 
distinct advantages to mix manufactur- 
ers. G-D-L’s observed low level of activity 
—in storage and at the mixing stage — 
indicates very little loss of leavening 


Science for the world’s well-being 


power throughout normal shelf life and 
only slight release of carbon dioxide dur- 
ing mixing. The gas is developed mainly 
at the elevated temperatures occurring 
during the baking cycle—a distinct advan- 
tage where a chemical leavening action 
can be utilized and where long shelf life 
is a factor. 

Investigate the use of G-D-L in such prod- 
ucts as CINNAMON ROLLS, RAISIN AND 
OTHER BREADS, ROLLS, BREAD STICKS 
AND PIZZA PIES. 





Please send me: [_] G-D-L Technical Data 


(_] Suggested G-D-L 
formulations 


(] A free sample of G-D-L 


Company_ 
' Address__ 


Quality Ingredients for the Food Industry for Over a Century 


CHAS. PFIZER & CO., INC., Chemical Sales Division, 630 Flushing Avenue, Brooklyn 6, N. Y. 
Branch offices: Clifton, N. J.; Chicago, IIl.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Can. 


FOOD ENGINEERING, FEBRUARY, 1960 





DISCHARGE FF 
PORT 


SAU HUUNNUUINNUUUUUUUOULUUUUOEUOEUULULUUSEE AES 


No oil filters. 
No dust filters. 


No internal lubrication to 
contaminate air handled. 


No internal wearing parts. 
No valves, pistons, or vanes. 
Non-pulsating pressure. 
Original performance constant 


You can dispense with oil filters and dust filters when 
you install °Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash 
is thoroughly washed and cooled as it passes thru the 
pump. Dust in the plant atmosphere, even fly ash, is im- 
mediately removed. 

®Nash® Clean Air Compressors are simple, with only 
one moving element. No valves, gears, pistons, sliding over a long pump life. 
vanes, or other enemies of long life and constant perform- , 
ance complicate a Nash. No aftercoolers are needed. You Low maintenance cost. 
will find it profitable to investigate these pumps, now. SMV NVNNUU0VNUNHIUIIOLUIILVLUIOIOTULUUOIULUULUULUIUUULUUUULUA UN 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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Practical Ideas 





cago, time, money, and floor space. 

Previously Nabisco’s  111-man 
sanitation department had been re- 
sponsible for care of employee linen. 
Each of the 3000 employees is sup- 
plied with 3 uniforms—one to wear, 
a clean one in reserve, and one be- 
ing laundered. Actual washing was 
done by a commercial laundry. 

But management considered the 
operation inefficient, time-consum- 
ing, and wasteful. “We were doing 
a job that we weren’t trained to 
do,” says General Manager Henry 
L. Henderson. So the company 
turned it over to a linen service. 
By selling uniforms to the service 
firm, a sizable investment was liqui- 
dated. And the sanitation depart- 
ment was able to spend full time on 
plant problems. Also, NBC saved 
700 sq. ft. of floor space. 

Replacement of uniforms became 
a simple matter. A centrally located 
storage room contains a bin for each 
employee. The employee simply 
turns in his soiled uniform twice a 
week for a clean one. 

Morgan Linen Service provides 
special uniforms for bakery workers, 
mechanics and electricians, and cafe- 
teria workers. Cotton towels are 
supplied for several employee wash- 
rooms—even linens for the medical 
department.—FE Staff 


Bags Speed Waste Disposal 


A special heavy duty, wet-strength, 
duplex-kraft, disposable bag-liner for 
30-gal. cans solves messy disposal 
problem for food scraps and wet gar- 
bage. Used first for disposing of hos- 
pital and surgical waste, the bags 
saved $4500 annually in direct labor 
cost alone. In addition they lessen 
need for can washing to obviate 
contamination and odors.—Union 
Bag-Camp Paper Corp., N. Y. C. 


PRACTICAL TIPS 


Anti-Freezing Locks. Low temperatures 
often freeze outdoor locks so it’s impos- 
sible to unlock them. To avoid this, dip 
lock in undiluted antifreeze solution. If 
lock’s permanently-installed, dip key in 
solution a couple of times and turn in 
lock. One application is enough for the 
winter. 


Greasing Your Way Out. If you use in- 
frared lamps to cook, brown or dry prod- 
ucts, you may have had difficulty in re- 
moving burned-out ones. Here’s an easy 
solution: Smear a little silicone grease on 
its base before screwing into socket. 
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Instant Hot Water 
Under Perfect Control 


At Varying Loads! 


Instantrol’ 


Heater Package 


TEMPERATURE REGULATOR 


HOT WATER 
OUTLET ™~ 


SHELL-AND.TUBE 
HEATER 


CONDEN 
SATE se ADJUSTABLE 
es MOUNTING 


FEET 





FOR SCHOOLS 
o— INSTITUTIONS 


es een 
- iro} = f 
ro ea it S i an VE 


INDUSTRY 
MILITARY BASES 
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Take the cost-saving, space-saving advantages of instantaneous 
Shell-and-tube heaters . . . add positive control of heated liquids re- 
gardless of peak loads or long stand-by periods . . . and this Instantrol 
Heater Package is it! 

The heat-anticipating effect of Robertshaw’s exclusive Instantrol® 
bulb assures extremely close control of temperature, no matter how 
often or how sharply the load varies. Tight-closing “MA” valve pre- 
vents temperature build-up. 

Ideal for showers, washrooms, dishwashers, industrial processes 
and countless other needs, the Instantrol Heater Package is simple in 
design, ruggedly built, easily installed. Needs as little as 16” x 50’ 
floor space, or can be wall-mounted. Standard components, replace- 
able thermal assembly, adjustable temperature, three standard ranges, 
temperature control with load “reset.” 

Detailed specifications free in Bulletin CG-758. Fulton Sylphon 
Division, Robertshaw-Fulton Controls Co., Knoxville 1, Tenn. 


MR. CONTROLS 
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METICULOUS quality control gets accent 
in Hsin Ying’s excellently equipped mod- 


ern 


laboratories. Here, vitamin content 


of yeast is checked with spectrophoto- 
meter. 


TASTY TABLETS: Yeast morsels, coated with sugar to enhance palat- 
ability and vari-colored for appetite appeal, are among several forms of 
torula product turned out for direct—and popular—human consumption. 


Free Chinas Big Protein Project 


Vitally needed nutriment is carried by rich yeast products now 


streaming from model Formosa plant . . . Plentiful blackstrap 


molasses is economic raw material. Capacity: 40 tons a day 


LIKE MANY AREAS in the world, 
l‘aiwan deficient in 
production of animal and vegetable 
proteins [he annual import of 
milk sovbeans alone 
unounts to about 12 million U. S. 
dollars 

The island has an obligation of 
increasing protein production to im- 
prove the nutrition of the daily diet 
of the people, as well as the feeds for 
swine, dairy cattle, and poultry. This 
problem is extremely difficult be- 
laiwan’s arable land is lim- 
ited and the population is growing 
it 34° annually—every vear another 
350,000 babies to feed. 

Semi-tropical, ‘Taiwan encom 
passes approximately 13,500 sq. mi. 
of land—two-thirds rugged moun 
tains. It has over 10 million peo 
ple, plus 3 to 4 million head of 


livestock, mainly hogs. 
H. C. CHIEN rf 


Manager, Hsin Ying Yeast Factory, Taiwan 
Sugar Corp., Tainan, Taiwan (Free China) 


| OTmosa) 1S 


powder and 


Cause 
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Production of sugar cane and rice 
amounts to about 90% of the total 
But sugar cane and rice con- 
tain practically no protein. Re- 
quired, then, are other food and 
feed (containing a high percentage 
of protein, and produced at a fast 
rate on comparatively little acreage 
or floor space). 

Otherwise, many people and their 
livestock will suffer severely from 
malnutrition. They will be starved 
for protein. 

These were the reasons why the 
modern industrial production of 
primary-grown yeast was considered 
a few years ago by a group of Taiwan 
biochemists, engineers, and econo- 
mists, and why establishment of a 
food-and-feed yeast plant was a logi- 
cal result. 


Crop. 


Yeast Supplies Protein 


Forma long tind, yeast has been 


4 
knowi as a rich source of proteins 


that are comparable to milk casein 
in terms of amino acid content. Also, 





GRAPHIC FLOWSHEET => 


depicts advanced units now run- 
ning 24 hr. daily in production of 
protein-rich torula yeast. 

Raw materials are  blackstrap 
molasses, urea, annonium sulfate, 
calcium superphosphate, air, and 
water. 

Following is the equipment: 

1. Molasses purifying units, in- 
cluding dilution tanks, continuous 
flash sterilizer, and centrifugal 
clarifiers. 

2. Water pumping and purifying 
system. 

3. Air pumping and purifying sys- 
tem. 

4. Six yeast propagators (28-ft. 
dia., 15 ft. height) with necessary 
temperature, pH, and flow-rate con- 
trol instruments. 

5. Three sets of refrigeration 
equipment (1,900 tons per day). 

6. Eighteen yeast separators. 

7. Six double-drum dryers. 

8. Blending equipment for mixed 
feeds and other products. 

9. Automatic weighing and bag- 
ging equipment. 
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CONTENT ANALYSES of 3 Grades of Hsin Ying Dried Torula Yeast 


Food 
Grade 
Not more than 8° 
Not less than 45% 
Not more than 9°; 


Moisture 

Protein 

Fat 

Thiamin 
mg./ 100g 

Riboflavin 
mg./100g 

Niacin 


mg./100g... 


Not more than 8% 


Not more than 9% 


Special Superior 


Grade Grade 
Not more than 8° 
Not less than 45% 


Not more than 9% 


Not less than 45% 


30 90 


10 10 





yeast is rich in vitamin B complex. 
In these respects, it ranks with 
liver. 

During World War II, yeast was 
grown and dried in large tonnage 
and used as food and feed in Ger- 
many. Since then, similar plants 
have been built in other countries— 
as in the U. S. (Wisconsin) and 
here in Taiwan. 

The yeast cell is a self-sufficient 
living organism that produces en- 
zymes, vitamins, and growth factors. 
These are needed for maintenance, 
growth, and reproduction of living 
organisms, thus yeast is an excellent 
food for humans and feed for live- 
stock. Important here are— 

1. Yeast’s high protein produc- 
tion per unit area of floor space. In 
contrast, arable lands are limited. 
Per acre, floor versus land, yeast 
grown in factories can produce a 
thousand times more food for pro- 
tein than any cultivated farm crop. 

2. Speed of yeast production. 
Land crops take months from seed- 
ing to the harvest. But when grow- 
ing yeast, we double its number of 
cells, or double its body weight, 
every 3-4 hr. 

3. Remarkable efficiency of yeast 
in producing edible protein. Com- 
monly added to soil for land crops 
are fertilizers (as ammonium sulfate 
or urea) that are partly absorbed by 
plants, partly retained in the soil, 
partly wasted by weeds, and partly 
washed out by rain. But nearly 90% 
of the inorganic nitrogen fed yeast 
during growth is converted into 
edible protein. 


Economic Advantages 


In 1955 Taiwan biochemists and 
engineers decided that a yeast factory 
could fill a considerable part of the 
island’s protein requirements. It 
could also profitably utilize the is- 
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land’s cane-sugar byproduct, black- 
strap molasses, which often sells at 
distress prices. Some 30,000,000 gal. 
are produced annually. 

So an unusual economic oppor- 
tunity was seen if the Taiwan Sugar 
Corp., a government enterprise, 
would build a large yeast plant right 
at the source of supply of the major 
raw material, blackstrap—thus  sav- 
ing on raw material costs and trans- 
portation. Other direct costs, in- 
cluding coal, water, electricity, and 
labor, would be as low or lower than 
in other countries. Investment for 
land and building likewise would be 
low, for ‘I'SC already owned an idle 
alcohol distillery. 

Costs of management and ad- 
ministration, and especially expenses 
for biochemist and engineer person- 
nel, would be minimal because this 
facility would be one of the smaller 
units among TSC’s 33 plants (sugar, 
alcohol, edible oil, antibiotic, pine- 
apple, bagasse board). 

(he factory would have an as- 
sured market, at economic distribu- 
tion cost, for a large part of its pro- 
duction. For TSC had a distinct 
need for high-quality mixed feeds 
for its own annual raising of 40,000 
meat-type hogs (sold at premium 
prices locally and for export). And 
the plant could also serve local 
farmers. 

Further, TSC plans future manu- 
facturing and marketing of ham, 
bacon, and other pork products, and 
then will have attained complete 
vertical integration. 

There were, in addition, TSC’s 
valuable advantage in its research 
laboratories—which are in the fore- 
front in the cane sugar and cane 
byproducts field. More than a hun- 
dred specialized scientists, many 
known internationally, are employed. 

The well-equipped, modern _lab- 
oratories at Tainan alone cover 225 


acres and house 50 modules with 
attendant pilot-plant facilities. Costs 
of research are low, based on the 
corporation’s gross annual sales of 
more than $100,000,000. 

‘Thus, the plant-designing | staff 
had an expanding source of knowl- 
edge and experience to draw upon. 
And these research facilities now 
continue to supplement the yeast 
plant’s work in specialized research 
and quality control laboratories. 

Decision to go ahead brought de- 
sign of a modern torula yeast fac- 
tory with capacity of 40 tons of 
dried yeast per day, after initial study 
of existing factories in Europe and 
the U. S. and after conducting 
fundamental research to improve 
the process. 

Chinese engineers constructed the 
plant at Hsin Ying in 1955-56 at a 
cost of nearly $2 million, and it 
went into full-scale production in 
1957. Improvements of process and 
equipment were completed in 1959. 
Being larger than previous installa- 
tions, the new plant needed increased 
aeration and cooling. 


Unique Purification 


The blackstrap is “measured, di- 
luted to a definite Brix, sterilized 
(continuous flash sterilizer), and 
clarified (high-speed centrifugal mo- 
lasses-clarifier). Water is purified 
by sedimentation ponds, filter ponds, 
and sterilizing tank. Air, taken from 
outside the building by high-speed 
suction fans, is compressed and 
passed through cotton-filter tanks. 

Cane molasses and the other nu- 
trients—including urea, superphos- 
phate and ammonium sulfate, air, 
and water—are fed continuously into 
the yeast propagators. From these 
units, yeast wort, containing 500,- 
000 to 1,000,000 cells per c.c., is 
drawn continuously. 

Heat generated by the yeast 
growth in the propagators is removed 
by heat exchangers (absorbed into 
chilled water pumped from the re- 
frigerating units). Warm water 
from the exchangers goes to the 
refrigerating units and final heat is 
removed by spray pond and tower. 
During the cooler season, refrigera- 
tors are bypassed. 

Yeast wort is concentrated by 
passing it through centrifugal separa- 
tors. Washed in clean water, the 
concentrate is then fed to additional 
separators. Material goes to double- 
drum dryers, and the resulting pow- 
der is screened and blended in spe- 
cial equipment. 
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Lab Controls Quality 


There is rigid laboratory control 
in every stage. The blackstrap is 
clarified by a high-speed, recycling 
centrifuge to assure lighter-color, 
better-taste yeast. Processed in 
stainless steel equipment, the wort 
can be kept low in pl to protect 
against contamination by undesirable 
microorganisms and colored mate- 
rials. 

Ingredients and processes are care- 
fully controlled by lab tests. Proc- 
essing temperature of the wort is 
constantly checked, also population 
and condition of the yeast cells in 
the propagators. Vitamin content 
is analyzed by spectrophotometer. 


Many Valuable Uses 


As for the product’s attractive 
properties as a human food, autoly- 
sates of yeast have a meat-like flavor 
that enhances the palatability of 
many other foods. 

Dried yeast attracts and retains 
water, thus prolongs freshness of 
bakery products. Also, its antioxi- 
dant properties are valuable for pre- 
venting rancidity in high-fat foods 
Preservation of oil-soluble vitamins 
is also promoted. 

Furthermore, dried yeast has an 
emulsifying effect that is useful in 
preparing dry soup mixes and 
canned soups. Because of its high 
nutrition values, yeast is used in 
military-ration crackers, canned hash, 
soup mixes, and many other foods. 

Primary-grown dried food yeast is 
exceptionally valuable for special 
dietary foods. It is employed by 
bakers, confectioners, and others, for 
making cookies, candies, imitation 
chops, and other food products. In 
bulk powdered and flake form it 
is packed in steel drums and multi- 
wall paper bags. Also, consumer 
packages of tablets for easy eating. 

There is no other natural food in- 
gredient possessing so much _ low- 
cost nutritional value. And it is our 
claim that no other manufacturer 
anywhere can make and offer pri- 
mary-grown, dried yeast at a lower 
price than Hsin Ying. 

Easy to handle, transport, and use, 
Hsin Ying’s torula yeast is, as noted, 
primary grown—not a byproduct of 
a brewery. Our accompanying table 
shows analyses of representative sam- 
ples of various grades, all of which 
are light brown in color and of good 
taste. 

Foods of the Chinese on Taiwan 
are mostly homemade—very little 
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produced in factories. Hence there 
is no extensive use of the yeast as a 
food-manufacturing ingredient on 
the island. Instead, several yeast 
products for direct human consump- 
tion are produced in the Hsin Ying 
plant and by other food companics. 

As mentioned, yeast tablets are 
offered, consumption on Taiwan 
running about 1 ton a day (an aver- 
age of 0.1g. per person per day). ‘The 
tablets are sugar coated. 

Another product containing yeast 
is “Nutritive Wheat Flour’, in 
which 2% of dried yeast powder is 
blended. 

Still another product is the yeast 
autolysate, employed to give a meat- 
like flavor to boullion soup and 
such other items as soup mixes, 
stews, and gravies. Prepared in 
paste or dry form, the autolysate is 
an exportable product. 

Newly offered are granules made 
of solvent-extracted soybean flour 
and yeast—an ingredient for making 
soy sauce by fermentation and by 
acid hydrolysis. The veast raises the 
vitamin B and protein content. 

It is to be noted that in South- 
east Asia soy sauce is not a mere 
condiment. Many families use more 
than a quart a week. Consequently, 
these de-fatted granules open a big 
new market for yeast. They save 
the edible oil from the soybeans, 
work against rancidity, and improve 
nutritional values of the sauce. 

Cited as the first special ingredi- 
ent for manufacturing soy sauce, 
this item not only improves the 
quality of the sauce but also reduces 
manufacturing costs. And it is ex- 
portable to sauce makers in other 
countries. 


Variety of Mixes 


The large production of veast on 
Taiwan (40 tons daily) is being used 
chiefly as feed. However, its em- 
ployment as food is verv important. 
Considerable yeast is also exported 
for food and feed. 

For hogs, cattle, and poultry, the 
Hsin Ying feed yeast is distributed 
both in pure form and in special- 
blend mixes incorporating such other 
ingredients as defatted soybean or 
other protein material, dried grasses, 
and feed supplements. 

Some blends are pelletized, others 
offered as coarse grinds. The spe- 
cial blends are “farm-tested” on hun- 
dreds of animals at TSC’s own 
breeding stations. Thus, the com- 
pany determines results obtainable. 
And the data enable formulation of 


SUPER-SPEED SPRAY DRYER is 
one of research lab’s sleek pilot-plant 
units. It produces ultra-fine powders 
that directly form colloidal suspen- 
sions when stirred into water. Spe- 
cial high-nutrition formulations — 
such as combinations of the yeast 
with milk and eggs—are being de- 
veloped with this equipment. 


special growth-stimulating blends of 
finished feeds or concentrates for 
large foreign buyers. 

Strenuous efforts have been made 
to develop new food uses for yeast 
in order to direct more of it into 
human consumption. In promoting 
consumption, there has been sub- 
stantial progress, especially by dis- 
tributing yeast to children They get 
it in the schools where studies were 
made proving its high value in in- 
creasing body weight and in over- 
coming the dietary deficiencies of 
the children, who commonly eat 
large amounts of polished rice. 

These facts make the low-cost 
l'aiwan food yeast of interest to 
other Far East countries conduct- 
ing school-lunch programs. 

Research continues on develop- 
ment of related yeast products, such 
as viable dried yeast to be made for 
foreign buyers. 

By mass-manufacturing yeast at 
low-cost, Taiwan forges a _ food 
weapon to fight hunger and malnu 
trition evils on the island and in 
other countries deficient in protein. 

And by making food yeast more 
palatable and more acceptable for 
human consumption, food technolo- 
gists will greatly increase the power 
of this weapon End 


95 





produces up to | 


240 we” 


Designed to deliver maximum production in minimum 
space, the new four-tube Stokeswrap can form, fill and 
seal as many as 240 flexible packages per minute. One 
four-tube Stokeswrap costs less than . . . yet equals the 
output of . . . two conventional two-tube units. It is 
ideally suited for plants where floor space is limited, 
where increased production is desired and a replacement 
for obsolete equipment. 

Depending on requirements, the four-tube Stokeswrap 
will form “pillow” or “four seal” types of packages from 
printed or unprinted roll stock of most heat sealable 
materials and laminations. Each tube has its own elec- 


Putting 


tif ! ie 
t 





tric eye registration to assure proper positioning of the 
package design. Either conventional or impulse sealing 
can be provided with sealing and cut-off achieved in. one 
simple operation. Webs are held in constant tension to 
eliminate jamming and other troublesome operations. 


Capacities range from one gram to three ounces de- 
pending on product characteristics. Package sizes can 
be handled up to 248” x 634”. Special attachments for 
strip packaging, gas-fill packaging, coding, imprinting 
and hole punching can be supplied. 


For complete information, write to: 


l/deas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


FOOD MACHINERY 
AND CHEMICAL 
leer Boer Ff Beer, | 
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Stokes & Smith Plant 
4914 SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
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STYLUS-JOTTED DATA (photo left) is instantly repro- 
duced on any or all receivers in eight remote processing 
departments, as well as on recording unit in superin- 


tendent’s office (photo right). Seen transmitting Q.C. 
results is Lab Shift Foreman Paul Villa, while checking 
log record is Operations Superintendent Art Hazard. 


‘Remote Writer’ Speeds Vital Data 


Positive flashing of lab-test results to production is achieved by 


American Maize with electronic longhand system, 


insuring the 


sharpest checks in maintaining product quality . . . Cite other uses 


FOR STREAMLINING operation 
performance, nothing succeeds so 
well as high-speed communication 
of working facts. 

This is strikingly demonstrated by 
our new tight teaming of quality 
control with production at American 
Maize, where a system of electronic 
longhand communication (TelAuto- 
graph) now enables flashing of vital 
data on lab-sample analyses. 

Function of the system is to trans- 
mit and receive, instantly and accu- 
rately, hand-written data on test re- 





F. ROY POHNDORFF 
Supervisor, Administrative Methods, American 
Maize Products Co., Roby, Ind. 
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sults via interconnected electro-me- 
chanical transceiver and receivers. 

In our case, lab technicians write 
their reports on the transmitter unit 
(which is also a receiver) and, by 
flicking selector keys, simultaneously 
direct these messages to remote re- 
ceivers—any of eight key processing 
departments, as well as to a logging 
unit in the superintendent’s office. 

The control lab, as ’round-th« 
clock sentinel of our product quality 
and specifications, makes some 1,500 
separate daily tests on corn starches 
and syrups in every step of their pro- 
duction. In turn, the production 
department is guided by these test 
results in making needed process ad- 
justments in minimum time, so that 


the batch, when ready, is approved 
for movement to the next stage. 

It all adds up to several benefits: 

. . » Faster flow of key data, with 
less time elapsing between compl 
tion of an analysis and receipt of its 
results at potential trouble spots in 
the plant. 

. . « Fewer slip-ups and inaccura- 
cies. Former method of phoning 
reports sometimes resulted in errors 
and misunderstood spoken messages, 
some even forgotten. Present sys 
tem provides a dependable 3-way 
flow of data (lab, production, and 
supers office). Lab sender signs 
name, date, and hour to transcribed 
messages, so fixed responsibility re 
sults in no kick-backs. Possibility 
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GIVE YOUR FOOD PRODUC! 
THE EXTRA APPEAL 


THAT EXCITES RETAILERS! 


Move your food products onto retailers’ shelves in greater volume. Give them 
added consumer appeal with Western’s high-quality dairy ingredients. 
Western offers you the largest variety of milk products available from a single 
source. You can rely on Western to recommend the exact ingredient or fraction 
of milk best suited to your operations. And you can always turn to Western for WESTERN 
expert technical assistance. CONDENSING 
Every Western product—commodity or specialty—is manufactured under the 
most rigid testing and control requirements. Each shipment is backed by a COMPANY 
guarantee of satisfactory performance. ‘ q 
Let us show you how one or more Western products can fit profitably into Appleton, Wisconsin 
your manufacturing processes. Send for technical information and working sam- World-wide Producer 
ples (stating application under consideration). Address: Technical Service, of Quality Milk Products 
Department 16B. 
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WESTERN PRODUCTS 
THAT GIVE FOODS 
EXTRA APPEAL! 


VALLEY FRESH SWEET DAIRY WHEY 
A100% pure dairy ingredient that 
meets or exceeds all U.S. Extra 
Grade standards. It improves prod- 
uct quality and cuts costs when 
used as a partial replacement for 
sugar, as part or all of the dairy 
solids, or as an additional ingre- 
dient in formulas with marginal 
dairy solids or sugar requirements. 


FOREMOST LACTOSE 

Pure milk sugar that will add ap- 
peal to all manufactured food prod- 
ucts. It is low in sweetness, soluble, 
free flowing, boosts flavors, absorbs 
pigments, controls sugar crystalli- 
zation and offers nutritional ad- 
vantages. 


VALLEY FRESH TEKNIKAN 

Gives food a natural, accentuated 
dairy flavor. Recommended for 
fillings, icings, toppings, cheese 
products and all other formulas re- 
quiring dairy solids and a pro- 
nounced dairy flavor. 


VALLEY FRESH ANGEL WHIP 

It whips! Plant tests prove Angel 
Whip provides superior marshmal- 
lows, toppings, fillings and other 
aerated products. 


VALLEY FRESH DAIRY BLEND 

A Western exclusive blend of high 
quality dairy solids. Packaged as 
a unit to ease your storage prob- 
lems. Lets you incorporate pre- 
mium dairy solids in your formulas 
at lower cost. 


For information on any or all of these 
products, write Technical Service, 
Western Condensing Company, De- 
partment 6D, Appleton, Wisconsin 


WESTERN 
CONDENSING COMPANY 
Appleton, Wisconsin 


World-Wide Producer of 
Quality Milk Products 


DIVISION OF DAIRIES, INC. 
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of forgetting the messages is abol- 
ished, and the communications be- 
come permanent records. 

. . « Better coordination of work 
throughout scattered departments. 
As noted, even the plant superin- 
tendent is tied in. 

. . « Fewer phone calls on inter- 
department level. ‘Today, there are 
no delays due to busy phones, switch- 
board tie-ups, or waiting for phones 
to be answered by the right people. 

. Production savings and re- 
duced downtime. Lab technicians 
are no longer tied up on phones, 
spend more time in analysis work. 

Transmitted reports remain on 
the production-department receivers 
until noted by the department fore- 
men who act on them. No time is 
lost in trying to locate plant person- 
nel to relay verbal or written mes- 
sages to them. 

. . Smoother operations during 
the two night shifts. The new sys- 
tem keeps the night superintendents 
better posted for carrying out opera- 
tions. Whereas the day superintend- 
ent can call on a sizable staff to aid 
in making decisions, the night supers 
make them alone. 


Cost Angles 


The equipment (transceiver and 
nine receivers) is leased for less than 
$250 monthly, following the nomi- 
nal charge for installing the units. 
Engineers tailored the system into 
the plant layout, with cable facilities 
put in at a cost of $140. 

Further, to protect the equipment 
for long-term, trouble-free operation, 
American Maize purchased special 
cabinets to house transceiver and re- 
ceivers ($1,100 additional). Cabi- 
nets are steel-fabricated, are gasket- 
sealed, and have Plexiglas windows. 

After carefully considering the sev- 
eral different types of communica- 
tions systems available, our company 
chose this one as incorporating all 
the special advantages we sought— 
particularly positive written record, 
simple installation, and low-cost op- 
eration. It is to be noted that the 
system is also in use at other plants 
in the corn refining field. 


Working Details 


Transceiver and _ receivers are 
linked by an a.c. wired circuit (110v., 
60 cycle). Transceiver sends and re- 
ceives messages, whereas receivers 
only receive. Contact is made to 
any receiver (or group) by trans- 
ceiver-mounted selector keys, with 
messages received only by selected 
stations. 





Variety of Uses 


In addition to messaging Q.C. lab 
data, as described here, the electronic 
longhand system is seen suitable for 
various other food-industry commu- 
nication uses, as— 

Maintenance ... Plant and produc- 
tion, notification of troubles, assign- 
ment of priorities. 
Production control . Scheduling, 
follow-up, expediting. 
Material control Requirements 
and planning, purchasing, receiving, 
inventory control, shipping. 
Accounting .. . Time reports, mate- 
rial changes, customer billing, data 
transmission, budget reporting. 
Sales... Order taking, credit author- 
izations, pricing, sales tallying, deliv- 
ery information, order filling, ship- 
ping instructions, sales reports. 
Transportation .. . Dispatching, rout- 
ing. 

The Editors 





Equipment operates on a varying 
voltage principle, with transmitter’s 
linkage system converting mechan 
ical motion of stylus (used by op- 
erator in longhand writing) into elec 
trical impulses of varying intensity. 
These signals go over wires both to 
transmitter’s receiver and to the dis- 
tant pre-selected receiver, where coils 
respond to the signal’s intensity and 
reconvert the electrical energy into 
mechanical motion. 

Through identical linkage  sys- 
tems, receiver’s pen follows same mo 
tions as transmitter’s stylus, thus re- 
producing the messages. End 
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“It's been a secret in his family for 
generations . . .” 
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A SYSTEM FOR HANDLING BAKED GooDs 


FROM THE WRAPPER TO THE CONSUMER 
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This test panel keys Inland's .. . 


300% BETTER PER- 
FORMANCE is rung up 
using this special test 
panel —for maintenance 
crews now check out 15 
components daily instead 
of merely 3 or 4. Setup 
permits easy, accurate 
testing of electrical and 
pneumatic units removed 
from control systems. It 
cost only $450 to install. 


Smooth Instrument Service 


Pre-check maintenance system keeps measur- 


ing and controlling units healthy, thus mini- 


mizes costly line-ailments . . . Sharp charting 


and 


THERE WAS A TIME when in- 
strument maintenance could just be 
handled “when it came up.” But no 
longer. 

In the 1960 food plant, control 
systems become more complex every 
day. And this means that new speedy 
surety in instrument maintenance— 
with heavy accent on the preventive 
—is a No. 1 must. 

So vital is today’s instrumentation 
that ailments in a single phase, such 
as pH or density control, can send 
costly repercussions down the whole 
line. 


Stopped Before It Happens 


Engineers of Inland Sugar Co., 
Chicago, have been specially sensitive 
to the demands of component main- 
tenance. For this firm has paced 
the streamlined-instrumentation ad- 
vance (FE Aug. ’58, p. 74). 

The problems have progressed 
from the now-conventional electronic 
adjustable speed drives and electro- 
mechanical servos to such sophisti- 


calibrating mark advanced 


routine 


cated systems as program timing of 
processes. “And,” say the engi- 
neers, “it’s too late if you wait for 
a failure to give the tip that service 
is needed. Volume operations de- 
mand that trouble be caught and 
stopped before it happens.” 

A defective component usually 
runs on for a time—but not cfh 
ciently. ‘This is the cue to start 
checking. ‘The electrical shop has 
learned the danger signals. It com 
pares working instrument charts 
with those on record, also checks re- 
cording charts hooked to similar 
equipment (like evaporators). It even 
runs on-the-spot chemical tests (like 
pH and density) to pinpoint. sus- 
pected malfunctioning. 

Quick problem solving to assure 
longer life for instrument equip- 
ment, plus units like motors, coils, 
and generators, has been the goal 
ranged by Inland in its preventive 
maintenance program. And the key 
prescription is fewer men on repairs, 
more on checking equipment. Hope 
is to eliminate almost all emergency 





FRANK GERGEN and JOHN V. ZIEMBA 


Chief Electrician, Inland Sugar Co., Chicago, and Associate Editor, ‘Food Engineering’ 


repairs, thus minimizing downtim¢ 
and maximizing control over product 
quality. 


“Why Lug ‘Em?” 


Before adopting the program, the 
clectrical shop asked a_ pertinent 
cuestion: “Why lug test facilities 
through the refinery to check such 
things as timers, electronic tubes 
(over 500), pneumatic and electro- 
pneumatic controllers, power units, 
starters, switches, relays, 
etc.?” 

In these tedious mobile routines, 
maintenance crewmen had to make 
on-the-job air line and_ electrical 
hookups to test the components. 
hey even had to check out multi 
purpose timers hooked to electrical 
circuits and keyed to cycle opera- 
tions. 


solenoids, 


Panel Proves Solution 


This method was too time-con- 
suming and wasn’t felt to be suff 
ciently accurate. ‘This way, the crew 
could only test three or four com 
ponents a day, and the company 
didn’t have the manpower or facili 
ties to handle more. Crewmen often 
had to hurry back to the electrical 
shop for spare parts and tools—even 
look up data in technical manuals 
and in files. 

To reduce trouble-shooting and 
on-the-spot repair time, the com- 
pany installed a simple, inexpensive 
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FLUIDICS ar worx 


If you pack 


GLASS 
PAPER 
PRE-PACK 
OR 


TIN CONTAINERS 


... take a look at the 


NEW Pfaudler 10-station filler 


With its continuous through-feed con- 
veyor driven from the base of the filler, 
the new RP-210 is ideally suited for 
stand-up feed of glass, paper, or pre- 
pack containers. 

With standard can chute or infeed 
conveyor, the new machine handles 
with ease conventional tin containers. 

In this 10-station rotary piston filler 
you have a machine that can package 
products that range in consistency 
from evaporated milk to potted meat. 

You can fill at rates up to 300 per 
minute (depending on container size 
and nature of product) with accuracy 
to +o fluid ounce. 

Standard cylinders come in three 
diameters—1%” for 1 to 8 oz. con- 
tainer size; 2%” for 4 to 16 oz.; and 
3%” for 8 to 38 oz. You can also get 
a 3%” diameter cylinder in special de- 


sign for up to 46 oz. 

The through-feed conveyor provides 
you with a 4 foot infeed and 4 foot 
discharge. Standard can chute or in- 
feed conveyors of 6 to 8 feet in length 
are also available. 

As with all Pfaudler fillers, you get 
“simplicity of design” in the RP-210— 
leading to quick, efficient operation, 
thorough cleaning, and very little 
down time. 

For complete specs ask for Bulletin 
979. Write to our Pfaudler Division, 
Dept. FE-20, Rochester 3, N. Y. Thank 


you. 





*FLUIDICS is the Pfaudler Permu- 
tit program that integrates knowl- 
edge, equipment, and experience in 
solving problems involving fluids. 











PFAUDLER PERMUTIT nc. 
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wall-type test panel (3x12 ft.). It 
consists of six Marbelite panel sec- 
tions (two divided), trimmed with 
aluminum strips. Panel sections are 
differentiated for specific component 
test and calibration purposes. Sec- 
tions can be easily removed to replace 
defective or burnt out parts. ‘Total 
cost ran to about $450. 

Vhis board has electrical outlets 
for checking: 


. .. Over 30 different types of elec- 
tronic tubes. 

. . . Electrical insulation and _te- 
sistance breakdown of motors, coils, 
etc. 

. . . Timers for shorts, poor con- 
tacts, corrosion, etc. 

. . Temperature readings from 
thermocouples, millivolt pyrometers, 
potentiometer pyrometers, resistance 
thermometers, gages, etc. 

Performance of motors — 
grounding, etc. 

. . . Generators (10 to 110-v. d.c.) 
and other d.c. components from mul- 
tiple-voltage step panel. 


Further, the board has a manom- 
eter for checking and calibrating 
gages (draft, velocity, and flow). And 
there’s a panel section for measuring 
and calibrating air pressures fed into 
and discharged from pneumatic com- 
ponents. 

Today, this in-shop checking cen- 
ter is keeping Inland’s measuring and 
controlling units running smooth as 
silk. ‘he company has assigned one 
man to check instruments, five to 
test electrical units. 

Latter units are removed from 
process hookups for checking in the 
electrical shop. When thus re- 
moved, operations are switched from 
automatic to manual, with oper- 
ator checking process performance 
through recording chart and gages. 

This new maintenance system has 
paid off strikingly in improved per- 
formance. During the past year, 15 
components (average) have been 
checked daily, rather than the old 
3 or 4. To duplicate this under the 
old system would have required hir- 
ing of considerable additional help, 
plus purchase of more mobile test- 
ing equipment. The savings are 
being plowed back into electrical 
shop equipment and inventories. 

Often, on-job areas were too 
cramped for efficient checking. Now 
there’s just simple removal of com- 
ponents for testing at the special 
central panel under safer, more ac- 
curate conditions. Checking _ is 
easier, takes minutes instead of 
hours. In addition, various com- 


—End 





Specialists in FLUIDICS .. . the science of fluid processes ponents are calibrated. 
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RESEARCH 
OF DEPTH AND IMAGINATION 


Working in the favorable atmosphere of pure 
research and practical application, Firmenich has 
made imaginative and substantial contributions 

to the field of flavor. By isolation, identification and 
synthetization, precise and potent flavors, 
possessing all the desirable organoleptic qualities of 
the originals, have been achieved. By new and 
exclusive techniques, these materials are now 


FIRMENICH INCORPORATED 


FIRMENICH 6 CIE 
CHUIT, NAEF 6 CIE 


Sse 


250 WEST 18TH STREET, NEW YORK 11 
FIRMENICH OF CANADA, LIMITED, 

348 WALLACE AVENUE, TORONTO 

CHICAGO OFFICE: 612 NORTH MICHIGAN AVENUE 
LOS ANGELES: 1416 CRESTVIEW COURT 

GENEVA PARIS LONDON 








also available in powder form to give further 
application in flavoring. The depth of Firmenich 
research is evidenced in the award of the 

Nobel Prize and four medals administered by the 
American Chemical Society. The originality of 
Firmenich research has been shared with fellow 
scientists in more than 300 technical papers. Firmenich 
technicians are highly qualified to assist you in the 
use of Firmenich flavors in developing new products, 
in giving fresh appeal to those long established. 
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THE UNCOMMON DENOMINATOR —- Other people make foil containers; Ekco-Alcoa 
creates them. And whenever you discover a really new and different foil container, you will 
see the Ekco-Alcoa Plus Container mark. Case in point: bright, new Smoothfoil, pictured 
below, the first rigid foil container that offers a true hermetic seal (neither air nor moisture 
can get in or out), opening up a completely new field of packaging opportunity. 

This kind of creative imagination, the uncommon denominator among packagers, is the phi- 
losophy of business that guides the entire company. This is why Ekco-Alcoa has, by far, 
the largest line of stock containers in the industry, and is always willing to create a new 


container for your special applications. EKCO-ALCOA CONTAINERS INC. 


WHEELING ILLINOIS 


ered trademark of Ekco Pr ts Company co. s the registered 
num Company of Amer € corporate name and combination 


y each of these companies 
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Ultrasonics Plays Big Role 
In Egg Freezing Process 

Preserving shell eggs by a special 
freezing process is aim of a recent 
patent. 

Method comprises arranging the 
fresh eggs in a special rack and vi- 
brating them at low, audible fre- 
quencies for 2-hr. at —10F. Eggs 
are then stored in a freezing environ- 
ment until used.—U.S. Patent 2,- 
912,335, Nov. 10, 1959. 


Bakers’ Yeast Fermentation 


When the © sulfite oxidation 
method of Cooper was applied to 
several sizes of bakers’ yeast fermen- 
tors, good correlation between yeast 
yield and sulfite oxidation value was 
obtained. 

But when direct measurement of 
dissolved oxygen in an active yeast 
fermentation was attempted by a 
polarograph, uptake was so rapid 
that measurements were erroneously 
low. 

Tests made with pure oxygen 
showed that less than 10 sec. was 
needed to consume oxygen equiva- 
lent to fermentor liquor saturated 
with air.— Applied Microbiology 
7(4), 235-38, 1959. 


New Resinous Treatment 
Cuts Beer’s Chill Haze 


Recent addition to the list of ma- 
terials that stabilize beer is Nylon 66 
powder. This resin removes antho- 
cyanogens without any appreciable 
effect on the isohumulone level or 
foam stability. 

Beer is best treated by filtering 
through a column of Nylon 66— 
0.15-0.25 Ib./British bbl. (0.11- 
0.15 Ib./U.S. bbl.). Beer treated 
with 0.33 Ib./bbl. lost 55% of its 
anthocyanogens, and about 5 mg. 
protein per liter. 

Effect of treatment on _ shelf-life 
was greatest on beers with low air 
content. Beer bottled with 10 ml. 
of air and 30% of its anthocyano- 
gens removed showed a visible haze 
(30 Zeiss units) after 30 days, com- 
pared to 10 days in the control sam- 
ple. Low air (1 ml.) beer similarly 
treated remained clear for about six 
months compared to 60 days for the 
control.—J. Institute of Brewing 
65 (5), 418-22, 1959. 
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Radiation Detector Measures Fat in Meat 


A new type large volume scin- 
tillation counter at USDA’s research 
center in Beltsville, Md. measures 
gamma ray emissions that occur 
naturally from K-40 present in ani- 
mal tissue. Since most of this iso- 
tope occurs in muscle tissue instead 
of fat, number of impulses gives an 
accurate measurement of the propor- 
tion of fat to lean meat. 

Detector was developed for AMS 
to use in work of establishing more 
objective measurements of food 
quality. Agr. Research Service is co- 
operating in work on meat. 

One of the major advantages of 
this method is that, unlike chemical 
analysis, it provides a nondestructive 
estimate of lean and fat content. 
Preliminary work has shown that the 
machine gives a high degree of ac- 
curacy. 

Equipment consists of 2 basic 
units: (1) A 13,000-Ib. detector, 


New Knowledge of Fish 
Gleaned Through GC 


Gas chromatography has been used 
to study changes in flesh of herring 
from catching to canning. Fresh 
muscle contains ammonia and small 
amounts of trimethylamine oxide, 
latter showing season changes from 
about 175/100g. in June, to 250- 
275 mg. in fall and winter months. 

There is an increase of trimethy]l- 
amine and a decrease of trimethyl- 


(left in photo), and (2) two coun- 
ters (right)—one to measure potas- 
sium, the other cesium-137. Meat 
is placed on a trough in detector and 
sealed in a central well 14x24 in. 

Radiation given off activates a 
plastic scintillator around the well 
which transforms the activity into 
faint light flashes. 

These flashes are magnified by 
8 photomultipliers attached to the 
scintillator, then passed along to the 
counter in form of electric impulses. 
Number of impulses in given time is 
proportional to amount of fat. 

Counter will be used to provide 
basic information on difference in 
K content between muscles in an 
animal, different animals, and differ- 
ent species of animals. It could be 
designed to reject automatically any 
piece of meat that had too much 
fat for a given grade—USDA 3626- 
50. 


amine oxide post mortem, during 
storage at 50F. Ammonia and dime- 
thylamine increase also. 

Cooking raises ammonia and 
trimethylamine to levels that would 
make uncooked fish unsuitable for 
use. Thus, while trimethylamine is 
a satisfactory index of post mortem 
age, it is not the only factor affect- 
ing organoleptic properties after 
cooking. 

Trimethylamine oxide is a poten- 
tial source of oxygen in canned fish 
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plant proven bulk storage tanks 
used for rice tempering 


by KELLOGG COMPANY 








Battery of 5 DAY Insulated Tanks 
Serving Kellogg’s Memphis Plant 


Rice for America’s most popular rice cereal, Kellogg’s Rice 
Krispies, is tempered in this battery of 5 DAY insulated 
bulk storage tanks. Located in Kellogg’s Memphis, Ten- 
nessee, plant, these tanks are 8 feet in diameter and 30 
feet high. Designed and built by DAY, they are made of 
galvanized steel and have 3% inch insulation covered with 
an aluminum jacket. In addition to these rice tempering 
tanks and a bulk sugar storage tank, DAY also supplied 
dust control equipment including filters and cyclones. 


DAY engineered, designed and fabricated this equipment 
for Kellogg. Experienced DAY construction crews made 
the installation. Because of this type of service more and 
more companies are seeking DAY advice and using DAY 
equipment for pneumatic conveying, bulk storage and 
dust control. They know this equipment is built for their 
specific plant requirements. 


For complete information write toDAY for free bulletins 
and the address of your nearby DAY representative. 


Tee DRY Company 


SOLD in UNITED STATES by <%**!/%7 MADE and SOLD in CANADA by 
The DAY SALES Company 
817 Third Avenue N.E 


Minneapolis 13, Minnesota 


Rexdale (Toronto), Ontario, Canada 


[swe en] Fort William, Ontario, Canada 


Representatives in Principal Cities 


EXPERIENCE ENGINEERED . . . LABORATORY TESTED . . . PLANT PROVEN 


Dust Control © Pneumatic Conveying ® Bulk Storage 


EQUIPMENT . . . SYSTEMS. . . INSTALLATION 
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that is of greater importance than 
oxygen in headspace gases. A 14-oz. 
Call of herring may contain trime- 
thylamine oxide equivalent to 75- 
100 ml. of 0., compared to 3-5 ml. 
in the headspace. In canned herring 
paste residual trimethylamine oxide 
is reduced in 3 months, but products 
formed are not known.—]. Science 
Food & \gr, 10(S8), 431-36, 1959. 


Irradiation of Soft Wheat 
Improves Baking Quality 


English wheat, irradiated with 
gamma rays supplied by cobalt-60, 
at doses of 0, 125, 250, and 500x10° 
rads, underwent only minor changes, 
and none that appreciably affected 
baking properties of flour made 
from it. 

There was no effect on moisture 
content of grain or milled flour, 
water absorption, or granularity. 
I'here was some decrease in Amylo 
graph maximum viscosity, and a rise 
in the Hagberg number, indicating 
slacker gel formation from greater 
starch breakdown and __ increased 
alpha-amylase activity with increased 
radiation dosage. 

Maltose value, protein content, 
and distribution of protein fractions 
were unchanged by _ irradiation. 
Dough structure was slightly weaker, 
and gluten was more extensible. 

Irradiation had made the grain 
more suitable for bread, less suitable 
for biscuit making. Scores on taste 
evaluation tests of baked goods 
showed no significant preference fot 
control or irradiated samples.—]. 
Science Food & Agr. 10(8), 410 
12, 1959. 


Inert Gas Guards Flavor 
Of Concentrated Juice 


\n improved process for prepara- 
tion of concentrated citrus juices, 
that employs successive stages of 
freezing and removal of ice crystals 
in an atmosphere of inert gas is the 
object of a recent patent. 

Device comprises fully enclosed, 
agitator-equipped refrigerated tanks, 
each with associated centrifuge 
mechanism, plus means of supplying 
and circulating inert gas to them. 

In operation, juice is fed to first 
tank where it is cooled and agitated 
to form ice crystals. Simultaneously, 
gas is introduced through a_perfo- 
rated ring in tank bottom and moves 
upward to purge CO, from the juice, 
then form a blanket above it. A por- 
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Dollar-saving reasons 
for RENTING 


You save working capital! Without large out- 
lays of capital you take immediate possession 
of all new materials handling equipment. Your 
present equipment is purchased at full cash 
value ... your only actual capital expenditure 
is one budgeted monthly payment. 


Downtime is eliminated! The Clark Rental Sys- 
tem maintains a standby fleet of equipment for 
your immediate use when an emergency arises. 


No more maintenance! You rent with full main- 
tenance service included. You no longer need to 
maintain a special repair shop or parts inven- 
tory. 


You rid yourself of hidden costs! Wasted clerical 
and management time... inflation. . . the high 
cost of using obsolete equipment ... are all 
eliminated. One budgeted cost is your only cost. 


A tailored system! A rental contract is prepared 
only after a thorough study of your specific 
operation is made. The flexibility of the Clark 
Rental System provides you with a basic pro- 
gram—without frills or extras—which keeps 
your handling costs to a minimum 

Compare the advantages for yourself! A book- 
let describing the rental program in detail, 
including a cost comparison chart, is available 
without obligation. For your personal copy, 
write or wire to the address below. 


r 


CLARK RENTAL / 
CORPORATION pewras SYSTE 


485 Lexington Avenue 
New York 16, N. Y. ~ 
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COTTONSEED 
Ol 


The more you can see through 'em—the faster you'll sell em 





Filter edible oils with Celite filter aids 


| * THIS ERA of self-service, clarity and sparkling 
brightness have become synonymous with flavor— 
in the shopper’s mind’s eye! 

No matter what type of edible oil you’re process- 
ing, you’ll be sure of the clarity and sparkling bril- 
liance your customers look for with Celite* filter 
aids. Every cubic inch of these diatomite particles 
presents over 5,000,000 microscopic “‘filters’”’ to pass- 
ing fluids . removes the most minute solids 
and colloidal matter which could otherwise affect 
clarity or shorten shelf life. And for any degree of 


clarity desired, Celite gives the fastest flow rates 
obtainable. 

Many food technologists have found that the 
quickest and easiest way to solve a filtration prob- 
lem is to call a nearby Celite field engineer. He can 
tell you which of the many Celite grades will best 
meet your needs. Why not call today for a no- 
obligation analysis of your filtration operations? Or 
write to Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its diatomaceous silica products, 


JOHNS MANVILLE 


JOHNS-MANVILLE 
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tion of this gas is then recirculated. 

Mixture of juice and crystals drops 
through special dual valve into cen- 
trifuge where (in an atmosphere of 
the inert gas) ice crystals are re- 
moved. Concentrated juice then 
flows to next freezing tank where 
more ice crystals are formed and sub- 
sequently separated. Steps are con- 
tinued until desired concentration is 
effected.—U.§S. Patent 2,903,371, 
Sept. 8, 1959. 


Non-Sticky Peanut Butter 


Stabilized peanut butter that has 
good palatability, smoothness, and 
spreadability over a wide tempera- 
ture range is the object of a recent 
process. 

Crux is adding to the ground nuts 
a dispersion of fully hydrogenated 
fat in unsaturated liquid _ oil. 
(Amount of dispersion should equal 
10-25% of final product.) Then but- 
ter is cooled to 75-80F. and _pack- 
aged. 

Preferred fats are: A cottonseed 
stearine with titer of 137-43F., and 
cottonseed oil with iodine value of 
110, free fatty acid content 0.02, 
peroxide value negative. Dispersion 
comprises 13-18% — stearine in 
82-87% oil. It is prepared by intro- 
ducing stearine in the oil and heating 
to 140F. with agitation to produce 
substantially crystal-free _liquid.- 
U.S. Patent 2,911,303, Nov. 3, 
1959. 


Apples With Firm Flesh 
Keep Best in Storage 


Cell structure is key to keeping 
quality and texture of apples. Latter 
is also affected by chemical composi- 
tion, as is flavor. 

These relationships became evi- 
dent when findings from microscopic 
examinations and chemical analyses 
were correlated with taste panel re- 
actions. Apples that stored best, 
such as Delicious and Rome Beauty, 
had smooth skins of even, well- 
formed cells. They had a minimum 
of russet, breaks, channels, or spongy 
pockets. For example, Delicious with 
little russet shriveled only 3% in 
storage, while Golden Delicious with 
much russet showed 80% shriveling. 

Another characteristic of apples 
that stored well was firm flesh with 
high concentration of such carbohy- 
drates as pectin and hemicellulose in 
cell walls. As these complex carbo 
hydrates change to sugars, fruit lose 
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Pata par. 


SAVES TWO STEPS 
IN THE BAKING PROCESS 


METAL BAKING PANS REQUIRE TWO THINGS: GREASING 
ZAESS 
BEFORE USING 2d 


dl 


@ Simply place a Patapar Bakery Pan Liner in each pan before 
it goes into the oven. When cooking is finished, foods come 
away from the liner without sticking. There's nothing left clinging 
to the metal. The pan is ready for immediate use again... 
and again. 

Patapar Bakery Pan Liners are available in 

all standard baking pan sizes. Why not try 

them? Send for free sample package of 

liners. 


"Something Special In Papers” 


PATERSON PARCHMENT PAPER CO 
BRISTOL, PENNSYLVANIA 


Offices New York, Cr 
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Most Complete Line Ever! 


permanent non-electric 
Erium-powered’ 


MAGNETIC 
PULLEYS 


Now in 2 “duty-rated” designs—to give you the 
finest automatic separation for your exact 
application—fine iron or tramp iron removal. 


NEW, EXPANDED LINE! New design, new 
magnetic efficiency permit increased operating 
range and effectiveness with 2 different mag- 
netic actions. Peak protection for all operations 
—from rugged crusher protection through 
delicate product purification operations. 


MODEL CR 
(Radial) 
PULLEYS 








For removing large pieces of tramp iron from 
heavy depths of flow. Provides a strong, deep 
magnetic field of equal intensity around the 
full periphery. 12” through 36” diameters. 


GODS 
MODEL AA 


(Axial) A 
PULLEYS 


Excellent for nne iron separation, as well as 
small and medium pieces of tramp iron, in 
average material flows! Strong magnetic field 
of equal force extends across the full width 
of the pulley. 8”, 12”, 15”, & 18” diameters. 
Prevent product contamination, machinery 
damage, fires, explosions, downtime. 2 designs, 
4 magnetic strengths, 8 diameters, 14 belt 
widths. No operating or maintenance costs. 
For all materials, wet or dry, on belts of non 
magnetic material. Fast, simple installation. 
*Erium an exclusive, high quality permanent 
magnetic power source specifically designed and 
energized by Eriez 

New fact-filled 6-page bulletin has _ installa- 

tion photos, selector guide, etc. Write today! 

Eriez Mfg. Co., 106-BB Magnet Drive, Erie, Pa. 











ERIEZ 
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hemi-cellulose and pectin, softens, 
becomes mealy and sweeter, with loss 
of flavor. 

In cooking, cell walls soften and 
swell because of changes in these 
carbohydrates, and the apple be- 
comes more tender. Firmness after 
cooking may depend on amount and 
kind of cellulose, hemicellulose, and 
pectins originally present, and extent 
of hydrolysis or alteration of these 
substances during storage or cooking. 


USDA No. 2-150, Dec. 31, 1959. 


GC Detects Fat Adulterants 


Fat mixtures can be readily ana- 
lyzed for their component fatty acids 
by means of gas chromatography. 
Ilowever, it is necessary to hydro- 
lyze the fats, and to convert the fatty 
acids to their volatile methyl esters. 

When sample (one microliter) is 
injected into gas stream of chroma- 
tography unit, a characteristic graph, 
showing peaks for each fatty acid 


appears on the chromatograph charts. 


Such charts have demonstrated 
presence of fatty acids in fats, not 
previously known to exist in them, 
a 20-carbon acid in cocoa butter, for 
example. 

Presence of foreign fats such as 
palm kernel or coconut oil in cocoa 
butter can be detected at levels as 
low as 2%. Curves for pure cocoa 
butter and substitutes differ clearly 
in position or height of peaks, 
sometimes in both.—Int. Choc. Re- 
view, 470-76, 1959. 


Lecithin, Bromate, Soy Flour 
Improve Lean Bread 


Fortification with soy-bean flour 
improves nutritive value, appear- 
ance, and crumb texture of wheat 
bread made by a lean formula from 
weak-medium to low-protein flour 
without milk, sugar, or shortening. 

However, additional potassium 
bromate is necessary to obtain de- 
sired loaf volume and crumb texture, 
and lecithin additions can replace 
shortening. 

A defatted soy-bean flour addition 
of 6% with 40 g. KBrO,/ton of flour 
gave satisfactory loaf volumes with 
either soya shortening or lecithin. 
Lecithin addition of 0.5% can re- 
place 2% soya shortening. Increased 
loaf volume obtained with lecithin 
addition and extra bromate, lightens 
yellow crumb color due to soy addi- 
tion—J. Science Food & Agr. 
10(8), 449-56, 1959. 
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No Other 


tla) 


Like It! 


electro-permanent magnetic 


HI-VI 
VIBRATORY 
FEEDER 


All-new award-winning feeder built on new 
concepts of design and materials. Provides 
accurate, controlled feed of bulk materials 
automatically. Variable feed rate, from ounces 
to tons. For spreading, sorting, aerating, cool- 
ing, proportioning, etc. Feeds all types of bulk 
materials. Increases production; reduces oper- 
ating and maintenance cost. 
NEW A.C. ELECTRO-PERMANENT MAGNETIC DRIVE 
PROVIDES GREATER FEEDING CAPACITY « NO RECTI- 
FIER NEEDED ¢ FULLY ENCLOSED POWER ELEMENT 
PROTECTED AGAINST DUST AND MOISTURE ¢ RUGGED 
GLASS FIBER SPRINGS REDUCE BREAKAGE e FULLY 
PROVED IN PLANTS EVERYWHERE. 
ALSO AVAILABLE: Economical, specially construc- 
ted units for hazardous, dusty locations... fully 
acceptable by Mill Mutual. 

WRITE FOR BIG VIBRATORY FACT FILE 

Eriez Mfg. Co., 106-BA Magnet Dr., Erie, Pa. 


ERIEZ 
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Use these emulsifiers with never a qualm about the recent Food 


Additives Amendment. Myverol™ Distilled Monoglycerides are pre- 


pared from the glycerolysis of edible fats or oils. They give you 


exceedingly fine control over the texture of foods which contain 
fats. They are bland, stable. High in monoester content, they 
emulsify at lowest possible cost. To review what they can do for 
you, write Distillation Products Industries, Rochester 3, N. Y. 
Sales offices: New York and Chicago « W. M. Gillies, Inc., West 
Coast ¢ Charles Albert Smith Limited, Montreal and Toronto. 








distillers of monoglycerides 5 D -y 
made from natural fats and oils by 











Also ... vitamin A in bulk 


for foods and pharmaceuticals 


Distillation Products Industries iso division o¢ Eastman Kodak Company 
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MEN & COMPANIES 





Personnel 


Lester F. Borchardt has been 
appointed Dir. of 
General Mills’ Central Re 
search Labs, succeeding re 


tiring Dr. R. H. Manley. 


Managing 


Thomas C ,Butler succeeds the 
Lansing P. Shield as 


president of Grand Union Co. 


iate 


Armour & 

European 
representative, with offices in 
Paris. 


Victor Conquest, 


Co. v.-p., is now 


Harold J. Humphrey, frozen 
food pioneer, has retired from 
Foods after 30 vr. 
service in technical capacities. 
In March, he will also retire 
as president of the National 
Assn. of Frozen Food Packers. 


General 


A. D. Donnel announces his 
retirement as president of 


Rath Packing Co. 


L. R. Fletcher will 
v.-p. and board member of 
new White Swan _ Institu 
tional Foods Co., Dallas, Tex. 


serve as 


William P. McCarthy takes 
over as v.-p. and 
general manager of Gebhardt 


executive 


Chili 
tonio, 


Powder Co., San An 


Tex. 


Frank M. Gardner has been 
upped to v.-p. of Sealtest 
Foods Div. of National Dairy 
Products ( orp. 


John G. Hinman 
elected Thomas 
J. Lipton, Inc., succeeding re- 


tiring Michael L. Beasty. 


has been 


treasurer of 


Charles M. Kelly is new sales 
v.-p. of International Brew- 
eries. William R. Schott is 


new board member. 


W. L. MacMillan takes over 
president’s post at Woolson 
Spice Co., Toledo, succeeding 


N. i. Schmid, retired. 


Paul 
search 
Food 
Calif. 


G. Miller is new Re- 
Director of Adolph’s 
Products Co., Burbank, 


H. K. Philips, new adminis- 
tration v.-p. at Nestle Co., 
will head organization plan- 
ning. New marketing v.-p. is 


Robert C. Shropshire. 


takes 
post 


0. Cedric Rowntree 
over new executive v.-p 


Dr. R. N. DuPuis 


New GF Research Chief... 
Dr. Robert N. DuPuis takes 
and director of 
General Foods’ corporate re 
search activities. Encom 
passed is supervision of Tar 
rytown, N. Y., research center. 

Meanwhile, he 
main on board of directors of 
Philip Morris, Inc., where he 
headed R&D since 1952. 

At GF, he succeeds Roy H. 
Walters, just named v.-p. for 
corporate technical 


over as V.-p. 


will also re 


develop 


at R. T. French Co. Clifford 
A. Hoffmann is new treasurer. 


Thomas H. Sharp 
William M. Noonan as presi- 
dent of Stephen F. Whitman 
& Son, Inc. Mr. Noonan is new 
board chairman. 


succeeds 


Howard C. Sheperd and Au- 


ment. The latter, is his new 
post, will continue with re 
search activities and also ad- 
vise the recently-created Cor- 
porate Development Council 
on technical progress. 

Appointed new treasurer at 
GF is E. W. Kelley, who suc- 
ceeds retiring Bertram B. 
Warren. And George M. Perry 
assumes Mr. Kelley’s former 
post as general manager of 
distribution sales service di 
vision. 


Roy H. Walters 


gustine R. Marusi are new di- 
rectors of Borden Co. 

Frank Topham has_ been 
named y.-p. and general sales 
manager of Jack _ Frost, 
Quaker, and Arbuckle’s 
brands at National Sugar Re- 
fining Co. A. J. Sievert is new 
assistant v.-p. 





AT ATLANTA’S FULTON BANK... 
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Model PS-20BP battery powered Clarke-A-matic cleaning 
floor in main lobby of Fulton National Bank, Atlanta, Ga. 
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Marketing Endorsement ... 
With a $4 million investment 
in new plant facilities just 
completed and further expan 
sion scheduled to be launched 
in the near future, Mars, Inc., 
is taking giant steps in in- 
creasing candy manufacturing 
volume. 

But, says James R. Flem- 
ing, new president and chief 
executive officer, “This ex- 
pansion requires a well-round- 
ed, well-organized, and thor- 
oughly experienced marketing 
stall.” He believes Mars’ re- 
aligned marketing organiza- 
tion “is highly qualified to 
meet the challenges of the 
future.” 

Firm has 


shuffled several 


Industry 
Armour & Co. and Swift & 


Co. are co-recipients of In- 
dustrial Award of 
American Assn. for Advance- 
ment of Science. 


Science 


Ward Baking Co. has assumed 
ownership of Bell Bakeries, 
Inc. 


Firmenich & Co., flavor pro- 
ducer, has inaugurated new 


executive responsibilities in 
view of the increased volume. 
“Fair merchandising prac- 
tices and public respect still 
remain our two most impor- 
tant ingredients,” he added. 


James R. Fleming 





research labs in Geneva, 


Switzerland, 


Chock Full O’ Nuts Corp.’s 
Pres. William Black has do- 
nated $5,000,000 to Columbia 
University for a medical re- 
search building. Hunt Foods 
& Industries Foundation has 
given $200,000 to city of Ful- 
lerton, Calif., for a new li- 
brary. 


Campbell Soup Co. is purchas- 


E. F. Schroeder 


Two New Presidents 
Major appointments in Corn 
Products Co. organization 
move Emerson F, Schroeder 
in as president of CP Inter- 
national and Hugh M. Me- 
Kay into similar post at Re- 
fined Syrups & Sugars, CP 
affiliate, 

Mr. Schroeder succeeds 
James A. Moffett as head of 
International, which main- 
tains processing and packing 
facilities in some 20 foreign 
countries. Retiring President 
Moffet will continue as ex- 


ing Kia-ora Industries, Ltd., 
Melbourne, Australia. 


Gebhardt Chili Powder Co., 
now merged into Beatrice 
Foods Co., will operate as an 
independent div., according to 


ecutive consultant and a di- 
rector, 

Mr. McKay takes over reins 
at Refined Syrups from Fred- 
eric A. Davidson, who retired 
at the end of last year. Mr. 
McKay is a member of the 
board and formerly served as 
general manager. 

In other CP moves, E. Pres- 
cott Barker becomes treas- 
urer of Refined Syrups, and 
Frank E. Glotfelty succeeds 
Mr. Schroeder as manufactur- 
ing chief at International. 


Hugh M. McKay 


Gebhardt Pres. T. Arthur 


Lambert. 


Gorman Eckert & Co., Ltd., 
Ontario, Canada, and McCor- 
mick & Co., Baltimore, have 
consolidated. 


Clarke/matic DOES A 16 HOUR JOB IN 45 MINUTES 





Before placing the Clarke-A-matic self-propelled 
floor maintainer on the job, four men worked 
four hours to clean the 7214 sq. ft. of terrazzo 
floors in Fulton National Bank’s main lobby. 
The floor was cleaned only once a week—a 
total of 16 hours labor time. 


Today, the floor is cleaned in 45 minutes by 
one man with a Clarke-A-matic, reducing labor 
time 15 hours and 15 minutes each time the floor 
is cleaned, which, according to Fulton Bank’s 
calculations, is a labor saving of 95 percent. 


In addition, a better housekeeping job is 
accomplished and customers are provided with 
a safer, more sanitary floor. The floor is now 
cleaned three times a week. These three clean- 
ings, requiring 45 minutes each, total only 24 
hours—saving 13%4 hours each week. 


THE BEST KNOWN NAME IN FLOOR MACHINES 


POWER SWEEPER 


Put briefly, Fulton Bank’s Clarke-A-matic 
does three times the cleaning for less than 
one-seventh the former cost. 


And one more thing: Clarke-A-matic gets 
floors clean. Instead of just moving dirt around 
with a mop, it scrubs, picks up and dries—all 
in one pass—and leaves floors sparkling. And, 
the Clarke-A-matic is self-propelled —ideal for 
cleaning large floor areas in any institutional, 
commercial or industrial building. 


All these Clarke-A-matic advantages and 
savings can be yours! 


Ask to have your Clarke distributor tell you 
how many hours and dollars you can save with 
the right size and type of Clarke maintenance 
machine. He’ll gladly prove it by putting the 
machine through its paces on your floors. 


RUG SHAMPOOER WET-DRY VACUUM FLOOR MAINTAINER 


CLARKE-A-MATIC 


FLOOR MACHINE COMPANY 


Authorized Sales Representatives and Service Branches in Principal Cities 


812 E. Clay Avenue, Muskegon, Mich. Distributed in Canada: G. H. Wood & Co. Limited, Box 34, Toronto 18, Ont. 
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INSTANT 
HOT WATER 
MAKER 


——-=.4 


CONSULT YOUR DEALER OR WRITE DIRECT 
FOR DETAILED INFORMATION 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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Associated Industries 


Allied Chemical Co.’s_ Na- 
tional Aniline Div. Sales Man- 
ager Arthur T. Schramm has 
been invited to serve on the 
UN’s Export Committee on 
Food Additives. 


Bennett & Chase, Inc., has 
been formed by C. Ralph 
Bennett and Edward G. 
Chase, both long active in 
food advertising. 


Chicago Apparatus Co., lab- 
equipment supplier, has ac- 
quired Heil Scientific, Inc., 
93-yr.-old St. Louis firm. 


Clark Equipment Co. is spon- 
soring an essay contest with 
a “Mechanize to Modernize” 
American Materials 
Handling Society will conduct 


theme. 


competition, designed to high- 
light modern handling me- 
thods. 


Continental Can’s Hazel-Atlas 
Div. will build a $114 million 
R&D lab in Plainfield, Il. 


Food Service Engineering 
Corp., Philadelphia, has ap- 
pointed N. Bert Persson as 
new V.-p. 


Girdler Process Equipment 
Div. of Chemetron Corp. has 
named John E. Slaughter, Jr., 
as new plant manager. 


Goodyear Tire & Rubber Co. 
announces a 50% expansion 
in Vitafilm production. 


Henszey Co. has completed 
a pilot plant at Watertown, 
Wis. It will be available to 
industry as a general research 
and development aid. 


Manning, Maxwell & Moore 
has organized a subsidiary in 
Fribourg, Switzerland. 


Weyerhauser Co., Boxboard & 
Folding Carton Div., has ap- 
pointed Thomas J. Schaefer 
as Sales Manager. 


Deaths 
Lansing P. Shield, 63, presi- 
dent, Grand Union Co. 


Arvid M. Erickson, 60, v.-p. 
of Midland operations, Dole 
Hawaiian Pineapple Co. 


Joseph Husson, consultant on 
food fleet operations and 
anonymous author of some 
200 FE truck articles. 








” 








P.O. BOX 35412 


For 30 years the finest of flavors 
have come from the 
House of ILLES 


A. E. ILLES COMPANY 
Manufacturers of Fine Flavors 


1, 





DALLAS, TEXAS 
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WRIGHT 


Cavanced 
Bagmasteu 


Completely NEW! 
Automatic Packaging System 
For Fragile Free-Flowing Products 


A new concept in machinery for producing pillow-type pack- 


KKK" 


ages now brings the tremendous savings of complete automation 
to manufacturers of fragile, free-flowing products. 





Literature 
Available Upon 
Request . . . 


The Wright Advanced Bagmaster produces up to 50 full pack- 
ages per minute of even such difficult-to-handle products as potato 
chips. The bag is formed from roll stock, product is electronically 
weighed, filled, and package sealed. Mail This 

New, fully integrated Hytronic weigher assures precision ac- Coupon 
curacy. Material stock rolls can be reloaded without stopping the 
processing line. Packaging material and product are kept separate 
from the machine’s mechanical parts for maximum sanitation. 

For complete details you are invited to use the coupon below. 











DISTRICT OFFICES: DIVISION OF SPERRY RAND CORPORATION 
OURHAM, NORTH CAROLINA 


Ridgefield, N. J. uy 
LaGrange, III. 
Dallas, Texas 
San Francisco, Calif. NAME & TITLE 


Durham, N. C. COMPANY & ADDRESS 
EXPORT: 


Durham, N. C., U.S. A. 
Cables: WRIGHT 


Send me details on your Advanced Bagmaster System. 
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MILES...CLOSER TO YOUR PLANT 


new basic source of citric acid U.S.P. 
is centrally located 


Whatever you're looking for in citric acid... 
superb purity, swift service, or a reliable 
source ... there are good reasons for getting 
better acquainted with Miles Chemical Com- 
pany in the near future. 

First of all, Miles citric acid U.S.P. is pro- 
duced at a convenient Midwest location 
(Elkhart, Indiana). Rail and truck service 
in any direction...in your direction... is 
remarkably fast. The expanded plant ca- 
pacity at Miles assures an abundant, ever- 
ready supply of citric acid which can be 
started to your receiving dock or siding with- 


in hours after your order is placed. 


What’s more, Miles citric acid is excep- 
tionally pure. Years ago Miles started its 
own production of citric to fill its needs in 
producing pharmaceuticals. So Miles pio- 
neered a unique deep fermentation process to 
yield a product meeting the most rigorous 
purity and mesh specifications. 

By purchasing Miles citric acid you, too, 
can take advantage of this rigorous control. 
We would like to talk with you about supply- 
ing your requirements and specifications. A 
Miles Chemical representative can be in 
touch with you within a few days after we 
receive your inquiry. Please write. 


Miles Chemical Company 
division of Miles Laboratories, Inc. 


Elkhart, Indiana 
Telephone: COngress 4-3111 
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NEW EQUIPMENT & SUPPLIES 





Electrostatic Deodorizer 
Compact, cabinet-type electrostatic 
deodorizer is new unit offered for ex- 
punging odors in food plant areas. 
Maker states equipment uses clec- 
tronic system that, in effect, “burns 
out” unwanted elements in air. No 
filters or chemicals are employed 
K.conomical maintenance is cited, 
since unit requires only “light bulb 
wattage.” 
There is choice of a number of 
models to fit specific requirements 
-Morris Deodorizers, Inc., 2819 
Broadway, N.E., Knoxville, Tenn. 
Circle 309 on Reader Service Card 


Makes Tees in a Jiffy 


Getting a new “tee” in your cop- 
per piping is simple when you apply 
the new Pipemaster Tee Turner. It 
will cold-draw a tee (such as shown 
in photo inset) in less than 5 min. 

Particularly applicable on water 
distribution and drainage lines, de- 
vice can be used on installed con- 
duits without their disassembly. 

Tool handles tube sizes ranging 

} to 4 in., including DWV, M, L, 
and K.—Erie Tool Works, 735 W. 
12th St., Erie, Pa. 
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Speedy Packager Eliminates 
Inner-Bags, Overwraps 


This fully automatic high-speed 
unit is designed to open, fill, and 
seal cartons at 300/min., for daily 
output to 130,000 packages. 

Key in accelerated performance is 
elimination of need for inner-bags 
and overwraps—enabled through use 
of the new Calk-Seal carton (Pack- 
aging Corp. of America). 

Resulting single-structure box is 
suitable for cereals, potato flakes, 
milk and dessert powders, and other 
hygroscopic products. 

In the special sealing (detail 
photo) there is hot application of 
beads of thermoplastic caulking un 
der carton’s top and bottom “Van 
Buren” ears. Then when edge tabs 
are folded over and sealed, soft rib- 
bon of Calk-Seal is pressed into nar- 
row openings, making a good mois- 
ture barrier at these traditionally 
weak points. Seal further guards 
against sifting and infiltration. 

Models are offered for packaging 
powders, granules, and flakes. Maker 





Calk-Seal details 


says that end-opening cartons of 
practically every type can be han- 
dled, from small 1 oz. up to 3 |b. 
; an ee 
sizes, with dimensions from 2%x3% 
up to 8xll in.— FMC Packaging 
Machinery Div., 4900 Summerdale 
Ave., Philadelphia. 
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Space-Saving Scale Beam 


A slim new scale-beam outfit is 
specially designed for use in tight- 
space areas of packing plants and 
cold storage warchouses. 

Available in both shelf and pedes 
tal models, unit has enclosed back 
balance that assures maximum ac- 
curacy and sanitary protection. Full 
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NEW, TOUGHER KRAFT SOLVES BREAKAGE PROBLEMS 


New CLupPAK paper offers multiwall buyers a happy choice . 
Because CLUPAK Extensible Paper has a patented, built-in stretch 
and “give,” it simply absorbs most shocks and strains that rip, split or 
tear conventional kraft. So by specifying CLUPAK kraft bags, you can 
solve your breakage problems once and for all. And CLUPAK multi- 
walls fill faster, palletize better and handle easier. For special han- 
dling problems, CLUPAK multiwalls can be supplied with a rough 
outer-sheet to provide far better anti-slide protection for your product. 
Millions of CLUPAK paper multiwalls have proved the advantage of 
this tougher, stronger paper. Plan a trial shipment of CLUPAK multi- 
walls as part of your next bag order. See the difference for yourself. 
Your customers are sure to like the extra service of a better, more 
dependable bag . . . and so will you. 
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*Clupak, Inc’s. trademark for extensible paper 
manufactured under its authority. Clupak, 
Inc., 530 Fifth Avenue, New York 36, N. Y. 
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center reading and twin bright-red 
graduations speed weight readings. 

Outfit also may be installed in 
room separate from lever system for 
added space-saving. — Howe Scale 
Co., Rutland, Vt. 
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Portable Insect Fogger 

New insecticide fog generator pro- 
duces a dense cloud of dry insecticide 
without messy and dangerous resi- 
dues. 

Unit operates on low-volume ap- 
plication principle—less insecticide 
to cover wide areas—for added sav- 
ings in time and money. 

Portable generator weighs 164 Ib. 
and is 52 in. long. Powered by regu- 
lar gasoline and having only one mov- 
ing metallic part, unit needs only 
minimum maintenance.—Curtis Au- 
tomotive Devices, P.O. Box 297-7, 
Westfield, Ind. 
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Coder Marks Any Surface 


Either continuous or intermittent 
marking on any surface is possible 
with this positive friction driven 
coder. 

Sheets, boxes, and rolls may be 
marked in areas 3x12 in. and up. 
Coder has long-run ink fountain and 
adjustable spring tension. 

Interchangeable rubber type and 
strips are provided for quick re-sets. 
—Algene Marking Equip. Co., 232 
Palisade Ave., Garfield, N. ]. 
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Quick-Change Storage Racks 

In new live-storage system, racks 
incorporate railed lanes that are read- 
ily changed in width to accommo- 
date different size cartons and cases. 
Thus there’s no need to re-structure 
racks for new boxes. 

Of “hat section” design, special 


~! 
Wide-Range pH Meter 


This Metrion pH meter is de- 
scribed as a less-costly instrument 
capable of high precision in an ex- 
tended range. Duplex scales cover 0 
to 10.0 pH and 4.0 to 14.0 pH. 

Accepting all modern pH elec- 
trodes, it offers a system that suit- 
ably adapts to titrations and a wide 
range of sample volumes.—Coleman 
Instruments, 42 Madison St., May- 
wood, II]. 
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Versatile Transmission 


Heavy duty operations, involving 
variable speeds and instant reversing 
are readily handled with a new 14-hp. 
hydraulic transmission. 

Operating from 0 to 350 rpm., 
unit’s control not only affords in- 
stant reversing but also has a neu- 
tral position, plus integral torque 
multiplier for high-torsion use. 

“Package” includes 6-qt. oil res- 


New Equipment & Supplies 
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rails require no bothersome fasten- 
ings, hence re-settings are made in a 
jiffy. Maker says racks are ideal for 
order picking, save space, and serve 
to eliminate errors arising with less- 
flexible storage. — Alvey-Ferguson 
Co., Cincinnati 9, Ohio. 
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ervoir and electric motor in either 
single or 3-phase 60 cycle, with 1-in. 
shaft dia. —Roberts Mfg. Co., 849 
W. Grand Ave., Chicago 22. 
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Set 


Low-Headroom Tote Tilt 

This pullover-type discharge mech- 
anism for Tote Bins is especially de- 
signed for use in low-headroom areas. 
Unit is available for both screw and 
gravity discharge. 

Manufacturer says equipment has 
added advantage of permitting a 
gasketed duct-tight seal between 
‘Tote hopper and surge hopper into 
which it feeds.—Tote System, Inc., 
Beatrice, Neb. 
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Ask 
Standard 


howto 
cut costs with 
conveyors 


—— 


Order picking is expedited and simplified by this Standard 
system of roller and belt conveyors in large warehouse, 


Roller and belt conveyors 
ease warehouse traffic jams 


expensive Standard conveyors give you 
maximum flexibility at minimum cost. 
He'll show you, too, how Standard con- 
veyors provide the many advantages of 
a custom-designed system at low cost. 
For the name of your nearby Stand- 
ard engineer write STANDARD 
CONVEYOR COMPANY, General 
Offices: North St. Paul 9, Minn. Sales 
and Service in Principal Cities. 


nn 


fe 64 


AST flow of goods and simplified 

labor add up to more profitable 
warehouse operations. 

Standard offers a wide variety of 
gravity and powered, permanent and 
portable conveyors — that can help 
you establish smooth, more profitable 
warehousing. 

Spend a few moments with a Stand- 
ard engineer. He'll show you how in- 


(LEFT) Belt-booster in a gravity roller conveyor “order picking” 
line. (RIGHT) Lift or lower floor-to-floor with an INCLINEBELT. 
Available in a wide range of heights and belt widths. 


Write for Bulletin 309. 
Address Dept. D-2, or 
contact the Standard 
engineer listed in your 
classified phone book. 


CONVEYORS 
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For Multi Chromatograms 


This multiple-strip chromatogra- 
phy equipment can run up to six 
different solvent systems simultane- 
ously. Suitable for desktop use, unit 
can produce 1-dimensional ascend- 
ing or descending paper-strip chro- 
matograms within 1-2 hr. 

Supplied are 6 glass tubes (15x2 
in.) with 4, 1, or 14-in.-wide paper 
strips. Minimum solvent volumes 
give high ratio of solvent to air 
space for constant R; values. 

Total space required is 113x5} in. 

Microchemical Specialties Co., 
1825 Eastshore Highway, Berkeley 
10, Calif. 
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Precision-Cut Infeed Screws 


Advanced-type infeed __ timing 
screws of constant-speed, accelerated- 
pitch design are now available for 
use on various models of filling 
equipment. 

A patented cutter is employed to 
produce exact pitch and correct 
pocket (straight side or contour) as 
required on buyer’s unit. 

Screws can be made to almost any 
dimension and from a choice of 
many different materials, including 
plastics as well as metals (plated and 
unplated). Photo shows feed screw 
operating on bottle filler—Horix 
Mfg. Co., Pittsburgh 4. 
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PROTEIN 29% HIGHER 


la sive Sis 
Cxe uUstve ~d0aAteS / us 


for High-Protein Health Appeal 





Sodium Proteinates | 


ISOPRO 4 5355) 


PROTEINATES FOR SPECIALTY BREADS e BREADINGS e¢ BABY FOODS 
SPAGHETTI e DOG FOOD e BREAKFAST CEREAL e USE PERMITTED 
IN UNSPECIFIED LOAVES IN FEDERALLY INSPECTED MEAT PLANT 


Griffith drew upon the spice flavor skills of its corps 


of chemists to solve the research problem of a decade! oe @ & e 
By patented process of wet-milling soy flour, Griffith 

removes that soybean flavor! Produces economical 

and stable sodium proteinates that contain 29% more 

protein and 33% more lysine than soy flour! Learn all : 

the advantages of using either ISOPRO or PROMAX 

in your products for high-protein health appeal. 

Write your name and the request, “Send facts on ISO- 


PRO and PROMAX”, on your letterhead and mail 
it today. 
: THE | THE GRIFFITH LABORATORIES, INC. — THE GRIFFITH LABORATORIES, INC. INC, 


U.S. Patent No. 2,881,076 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. © LOS ANGELES 58, 4900 Gifford Ave. 





Another in a series of Hoerner 
Corrugated Shipping 
Container Experts 





‘ 
THIS IS THE HOERNER SPECIALIST FOR PACKAGING BOTTLED THINGS 


Perfume, prescriptions, pop or ships—if it’s bottled this 
Hoerner specialist has crafted an economical corrugated 
container that ships it safely. If you’re pouring out profit 
with inefficient packaging, call on a Hoerner specialist for 
help in bottling up shipping damage at pint-sized costs. 


rs HOERNER BOXES, INC. 


Corrugated Specialists for Mid-America 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa « PLANTS: Fort Smith and Little Rock, 
Arkansas; Des Moines, Keokuk and Ottumwa, lowa; Sand Springs, Oklahoma; Minneapolis, 
Minnesota; Tupelo, Mississippi; Springfield. Missouri; Fort Worth, Texas; Sioux Falls, South 
Dakota « AFFILIATE: Cajas y Empaques Impermeables, S.A. Mexico City D.F., Mexico 
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Top-Visibility Walkie Truck 
Low-silhouette design gives oper- 
ator increased working visibility on 
this new heavy duty walkie fork-lift. 
Powered by a 24 v. battery and 
designed with 24 v. components, 
counterbalanced “‘Jackstacker’” also 
allows operator to ride on battery 
compartment.—Lewis-Shepard Prod- 
ucts, 125 Walnut St., Watertown 
72, Mass. 
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Speeds Order Picking 

Fast “one hand” order picking 
is reported using this Versarack live- 
storage rack. 

Finger tip pressure releases carton 
stored on racks fitted with ball-bear- 
ing wheel stops. Then pressure of 
preceding cartons ejects box into 
pickers’ hand. Addition of transverse 
conveyor in the aisle in front of rack 
allows picker to drop carton with 
one hand for carry-away. 

Additional benefits cited are re- 
duced floor space, easier inventory 
control, simpler maintenance, and 
improved merchandise protection.— 
M-H Standard Corp., 517 Communi- 
paw Ave., Jersey City 4, N. J. 
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There’s one 
sure way to get 
intimate mixing 

of dry and semi-dry 
material on a 


continuous basis 


EXCLUSIVE 
TURBULIZER 
FEATURES 


@ Heavy steel shell with machined interior. 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 

@ Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 


@ Hinged door is.machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 


@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 


@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


@ Inlet nozzles available for adding liquids. 


@ Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


@ Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 


®@ Rotating joints for easy connection to 
heat transfer medium source. 


TURBULIZER’ 


The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material. 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 


Write for 
complete Please send information on the Turbulizer 


details... NAME es 
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a 


ADDRESS___ 





451 TAFT STREET NE ¢ MINNEAPOLIS 13, MINNESOTA 


CITY. 





EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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What Does It Take To Build Automatic Packaging Machinery? 


Obviously, the engineering development 
of any fully automatic packaging installa- 
tion is a complex matter. Any good engi- 
neer can design a custom machine that will 
do the job one way or another. However, 
the problems presented by actual produc- 
tion conditions need the simplest, most 
economical solution. The machine that 


best solves the problems is always a com- 
bination of proven automatic packaging 
techniques and experience. In other words, 
a fitting of perfected methods into your 
plant operations. 

That “fitting” is often the only difference 
between uneducated iron, and an automat- 
ic packaging system that really pays off. 


HOW DO YOU KNOW WHOSE AUTOMATIC 


PACKAGING MACHINE YOU SHOULD HAVE? 
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Regardless of what form the machine itself 
takes, the success of its operation in your plant 
depends on two basic factors—the talent and 
experience of the machine manufacturer to fit 
your requirements . . . and the proven auto- 
matic units that he combines into a machine. 


First, let’s consider the units or “proven con- 
cepts” he has developed in the years of his expe- 
rience. And, for the sake of example, take the 
machine shown above that packages a nationally 
known brand of baby cereal: 

The machine must be capable of continuous 
high speed operation under the toughest plant 
conditions. It must operate with the least pos- 
sible attention. 

This Triangle Automatic Machine 
Delivers 120 Packages Per Minute 
And Is Capable Of More .. . 

Truly Automatic—Week After Week, 
Month After Month And Year After Year. 
The machine must be accurate. It must deliver 
packages filled to as precisely the right amount 

as possible. 
This Triangle Automatic Machine 
Uses Elec-Tri-Pack Net Weighing 
Scales That Are Sensitive 
To 1/32 Oz. Or A Single Piece. 
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Triangle’s 37 years of automatic packaging ex- 
perience is the other factor in the success of 
this baby cereal packaging machine. 

It has given Triangle the ability to provide 
any type of feed from floor to overhead for han- 
dling dog biscuits or powdered dry milk. Fur- 
thermore, the Triangle machines are properly 
synchronized with other plant processing 
operations. 

Triangle is a specialist in the business of fully 
automatic packaging machines. Many high vol- 
ume packagers of a wide variety of products 
(mames on request) depend on Triangle 
equipment. 

The next time you’re considering machinery 
of this type, ask the location of other Triangle 
installations, and see the facts for yourself. 


eeeeecee YOU REALLY SAVE WITH «* 


TRIANGLE 


PACKAGE MACHINERY COMPANY 


6637 W. Diversey * Chicago 35, Illinois 
Telephone TUxedo 9-O0200 


F-6 
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WHERE CAN A COMPANY 
OBTAIN INFORMATION 
ON THE MOST 

MODERN METHODS OF 
CONTINUOUS DRYING? 





Control for Multi-Bin Service 


Automatic bucket control now per- 
mits one Econ-O-Lift elevator con- 
veyor to service several different bins 
or hoppers. 

When materials in a bin fall under 
a predetermined level, a_ single 
solenoid activates a nylon-covered 
cam to cause buckets reaching this 
point to dump. When high level is 
reached, solenoid switches cam out 
of position, and buckets will not 
drop at this bin. 

Material level indicator, which 
controls action of the solenoid and 
cam, is directly connected to bin.— 
Econ-O-Veyer Corp., 224 Glen Cove 
Ave., Glen Cove, N. Y. 
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Economical Ribbon Blender 


Up to 200 cu. ft. of blend is pro 
duced by this new ribbon-type unit 
that features wide-capacity range, 
controlled agitation, maintenance 
free operation, and low power re- 
quirements. 

Heavy duty tub has externally ad- 
justed packing glands. Agitator is a 
reversing double spiral ribbon sup- 
ported on outboard bearings. 

Both standard or sanitary construc- 
tions are available with internal 
spray lines for liquids. Other options 
include countershaft and chain drive 
combination, or torque arm and V- 
belt drive —Munson Mill Machinery 
Co., 1000 Seward Ave., Utica, N. Y. 
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In Europe: 





One company recently placed orders 
for nearly $3,000,000 worth of 
Surface continuous dryers. 

More and more chemical and food 
plants are using the modern services 
of Surface Combustion engineers. 


Purchasers are demanding dryers 
custom designed to fit the 
particular problem rather than 
““Hand-me-downs”’ to complete the 
plant automation. 


Surface Combustion engineers have 
many advantages to offer: Kathabar 
Humidity Conditioning Units; Air 
heaters instead of individual burners; 
Laboratory Facilities for testing 
customers’ products; large organi- 
zation of engineers experienced in 
mechanical and structural design. 


SURFACE COMBUSTION 
A division of Midland Ross Corporation 
2382 Dorr Street, Toledo 1, Ohio 


\ 
\. Send facts on Kathabar systems for following application: 


NEDAIRCO, The Hague. In Japan: CHUGAIRO, Osaka. 
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Jefferson Chemical 
is your best source for 
high purity 


U.S. P. 
PROPYLENE 
GLYCOL 


Most Versatile Polyol 
for Use in Foods, Flavors 
and Extracts 


U. S. PHARMACOPOEIA Grade Propy|- 


ene Glycol has low toxicity and excellent 
— 


solvent, hygroscopic and pre 
servative properties which a 
make it preferred in a / { 
great variety of food 

processes Food flavor, 

color or emulsion solvent; 

flavor extractor; humec- 

tant in packaged food 
products . . . these are a few 

of the proved applications 

for U.S.P. Propylene Glycol 


For helpful technical service 
on any application, or prompt 
delivery-price information, write 
to Jefferson Chemical Company, 
Inc., 1121 Walker Ave., P. O. 
Box 303, Houston 1, Texas 


JEFFERSON w CHEMICAL 
COMPANY, INC. 


HOUSTON + WEW YORK «+ CHICAGO + CLEVELAND 
CHARLOTTE + LOS ANGELES 
Ethylene ond Propylene Oxides, Glycols, Dichlorides © Ethanolemines 
Morpholine + Piperazine + Polyethylene Glycols * Moony! Phenol 
SURFONIC® Surfece-Active Agents * Ethylene and Propylene Corbonates 
Coustic Petesh + Caustic Seda * Soda Ash © Sodium Bicarbonate 


Essential Chemicals From Hydrocarbon Sources 
155 
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Latest Upright Compressor 

Completely new, this vertical, 
single stage compressor 1s latest in 
line of quality heavy duty air, gas 
boosting, and oil-free units. 

Listed as the WG-9H, it has pis- 
ton displacements from 633 to 1,630 
cfm. with maximum pressures to 
125 psi. and hp. ratings to 150. 
Joy Mfg. Co., Henry W., Oliver 
Bldg., Pittsburgh 22. 

Circle 325 on Reader Service Card 


New Submergible Pump 


Small long-life Model 300 brass 
pump operates efficiently while either 
partially or entirely submerged, as 
in citrus juices or other food liquids, 
or in milk coolers, ice-making ma- 
chines, or similar equipment. 

Completely sealed units include 
molded Neoprene cord sets and leak- 
proof terminal blocks. There are 
three models offering capacities rang- 
ing from 200 to 514 gph.—Thomas 
Beckett & Co., Inc., Dallas, Tex. 

Circle 326 on Reader Service Card 





ENGINEERED 
FLOORS 

END COSTLY 
MAINTENANCE 


.. . provide lasting 
beauty ! 


Atlas Food Plant Floors combine 
lasting beauty and long service 
with a construction that per- 
manently ends costly mainten- 
ance. Since these floors are 
completely —_corrosion-resistant 
thay are not attacked by any 
food acids or harsh cleaning 
agents. Patching is never re- 
quired. 


Individually engineered to your 
exact specifications, they are not 
affected by expansion, contrac- 
tion nor thermal shock. In ad- 
dition, Atlas floors retain their 
attractiveness even in the face of 
severe impact or continuous truck 
traffic. 


Let Atlas show you how to per- 
manently solve your food floor 
problems. 


Write for your copy of Bulletin 
3-2, 


LA 


MERTZTOWN, PENNSYLVANIA 
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CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas. Folding Cartons sontainers, Sefton Fibre Cans, Molded Plastic Products 
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Amazing the way Kelco Algin 
makes your products better 


FRENCH 
DRESSINGS 


“a a you to a 
new, improved — too! 


KELCOLOD opel KELCO- _ HV' anni _ LV" nance KELCO COMPANY 


120 Broadway, New York 5, N. Y * 20 N. Wacker Drive, Chica » Ilin 530 West Sixth Street, Los eles 14, Calif. * Cable Address: Kelcoalgin 
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Advanced Induction Motors 


New design features high-speed, 
squirrel cage induction motors now 
available in 100-5,000 hp. models 
turning up 514-3,600 rpm. 

One piece, wrap-around steel plate 
cover runs full length of frame, pro- 
viding drip-proof protection and in- 
creased rigidity. Double-end ventila- 
tion system gives maximum cooling. 

Split-type bracket, housing special 
lubricated bearing, permits bearing 
replacement without uncoupling the 
motor or disconnecting leads. 

Motors are available with silicone 
rubber insulation as well as class A, 
B, and H_ types.—Ideal Electric & 
Mfg. Co., Mansfield, Ohio. 

Circle 327 on Reader Service Card 


INGREDIENTS 


New Natural Coloring Agent—a 20% 


concentrate of carotenes—is an- 


nounced. Also available are blends 
having added vitamins A, D., or Ds. 
Cited is product’s greater solubility 
in oils and increased dispersibility 
in aqueous media.—Nopco Chem. 
Co., 60 Park Pi. Newark, N. |. 
(328) 


NEW SUPPLIES 


Sanitary Spray Lube, called Lubri- 
Film, has been specially formulated 
for heavy duty applications in food 
industry. A non-contaminating 
plastic-type product, it’s supplied in 
6 and 16-0z. aerosol cans.—Haynes 
Mfg. Co., Cleveland (329) 


DRY! SCREEN! CONVEY! 
ONE Carrier Conveyor Does It All! 


A well-known chemical processor needed a unit 
that would dry and convey 5/16” carbonaceous 
particles at a rate of 2 TPH (on a limited 
floor area). 


This efficient Carrier Natural-Frequency Dryer- 
veyor (60’ long, 12” wide) filled the bill! It re- 
duced conveying, drying and maintenance costs, 
and Carrier pre-assembly made installation easy. 


This custom engineered Carrier Dryerveyor has 
an easy-to-adjust dual drive that permits two 
different conveying speeds—one for drying (2 
TPH) and one for standard conveying (15 TPH). 


The moist particles are quickly dried by the 
350°F. air which passes through them as they 
vibrate along the screen deck. The drying sec- 
tion is designed to expand or contract without 
stressing the structural parts. Particle moisture 
is reduced from 14% to .5% and fines are re- 
moved before the material enters the 30’ con- 
veying section. 


For more information, write: Carrier Conveyor Cor- 
poration, 216 North Jackson St., Louisville, Ky. 


Special Steel-Plate Floorings incor- 
porate acid-alkali-proof resins plus 
membrane that guards against any 
seepage into base slab. Diamond 
treading gives positive footing while 
permitting easy sliding of cans or 
cases. Shipping docks, storage and 
cooler rooms and wet process runs 
are specific application areas in ice 


CONVEY @ FEED 

DEWATER @ SCREEN 

COOL @ AGGLOMERATE 

DRY @ SCALP @ COAT 

DISTRIBUTE @ ELEVATE 
@ FLATTEN BAGS 


CARRIER 
“NATURAL-FREQUENCY 
VIBRATING EQUIPMENT 


Engineering Specialists in Vibrating Equipment 
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NOW economical 
=» wrapping 


FOR LIMITED PRODUCTION DEMANDS 


MODEL EZB 
FOR POLY OR 
OTHER LIMP FILM 





ELGIN-WRAP 


© Two Models (54” x 78” and 
20” x 40” floor space ) 
¢ Semi-Automatic 
¢ Fully, Simply Adjustable 
© Handles Variety of Films, Wax papers or foil ¢ Motor Driven 
© Convenient Foot Treadle Control @ Includes Working Table 


W rite today for complete specifications and low prices 


ELGIN MANUFACTURING COMPANY 
200 BROOK STREET, ELGIN 5. ILLINOIS 


SPECIALISTS IN PRECISION PACKAGING EQUIPMENT FOR MORE THAN 60 YEARS 
CIRCLE 229 ON READER SERVICE CARD 





add sales punch to your foods 
with PRO-8O protein 


The sales punching-est words in food merchandis- 
ing these days are “‘protein enriched.”’ With 
General Mills Pro-80 Vital Gluten (80% wheat 
protein m.f.b.) you can raise the protein content 
of your foods to any level desired. Economically. 
Easily. Pro-80 provides these processing benefits: 
* Hydration agent * Oj/ and fat absorber 
* Adhesive and cohesive agent 
* Dough former * Strengthening agent 
You should get all the facts about Pro-80 
right now while interest in protein enrichment 
is still climbing. For more specific informa- 
tion covering your food product write: 


SPECIAL 
COMMODITIES | DIVISION 


Minneapolis 26, Minn, 
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cream, meat, canning, bottling, and 
other food plants.—Chemsteel Con- 
struction Co., Inc., 5428 Walnut 
St., Pittsburgh 32. (330) 


Handy Repair Kit, called Old Pro, of- 
fers materials for many mending and 
patching jobs formerly requiring 
brazing, riveting, welding, or solder- 
ing. Included are 1 qt. each of paste- 
type and liquid-plastic resins, glass- 
fiber cloth, and necessary mixing 
tools and brushes. When hardener 
(catalyst) is added, both resins cure 
in minutes to super-tough mass that’s 
highly adhesive yet relatively flexible. 

l'aylor & Art, Inc., Oakland 6, 
Calif. (331) 


Pipe Covering of Uni-Crest ex- 
panded polystyrene is announced. 
Offered in 1, 14, and 2-in. sizes, the 
sleeves stop heat gain, prevent con- 
densation and dripping.—United 
Cork Co’s., Central Ave., Kearny, 
N. J. (332) 


New  Brewers-Distillers Hose for 
conducting or siphoning beverages is 
made of purest rubber and ingredi- 
ents for minimum absorption, maxi- 
mum strength and __ flexibility. 
Smooth-flow tubing prevents froth- 
ing and collection of bacteria.— 
Manhattan Rubber Div., Raybestos- 
Manhattan,, Inc., Passaic, N. J. 


579° 
[>> 9 3 


BRIEFS 


Straddle-Type Truck newly offered 
is medium-capacity model for han- 
dling loads to 20,000 Ib. Designated 
the M200E, it features shorter turn- 
ing radius and higher road speed (to 
52 mph.) for fast, profitable trans- 
port of materials—Hyster Co., P.O. 
Box 847, Danville, Ill. (334) 


New Electric Tester is handy pencil- 
like device for quick checks on cur- 
rent performance of outlets, switches, 
appliances, etc. When contacted unit 
is ‘live’, tester lights up. Price $1. 

The Hahn Co., 2311 Fox Hills 
Dr., Los Angeles 64. (335) 


Odor-Controlling Air Sanitizer, ‘Tur- 
gasept, offers plus value as bactericide. 
Concentrate is dissolved in water 
to form effective washing solution. 
It’s also available in 16-0z. aerosols. 
In action, molecules of agent com- 
bine with obnoxious particles to 
form odorless compounds.—Turga- 
sept Co., 505 Sth Ave., N.Y.C. 17. 


(336) 
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YARWAY FAMILY OF FINE STEAM TRAPS 


SERIES 60—normal needs, pressures to 
400 psi, 6 sizes. SERIES 120—normal 
needs, pressures to 600 psi, 6 sizes. 
SERIES 40—for extra heavy loads, 5 
sizes. NO. 30—for extra light loads 
(%'" only), INTEGRAL STRAINER— 
highest pressures and marine use, 6 sizes, 


NEW NO. 30 
IS A LIGHT LOAD 


SPECIALIST 


OF ee 


we 


When the condensate load in your steam lines is extra light— 
this new Yarway !4”’ No. 30 Steam Trap is exactly right. 

Specify it. You’ll experience new economy of operation 
with the tighter shut-off. Operation is quieter due to lever 
action. Maintenance is less—because of the replaceable 
valve-seat assembly, only one moving part and stainless 
steel construction. Enjoy these special features plus all the 
regular advantages of famous Yarway Impulse Traps such 
as quick heating, even temperatures, small size, good for all 
pressures, non-freezing. 

Over 1,250,000 Yarway Impulse Traps already sold; buy 
yours from one of 270 local Industrial Distributors. 


YARNALL-WARING COMPANY 
100 Mermaid Ave., Philadelphia 18, Pa. 


WAY (npule pAtcam tape 
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DIELECTRIC CARTON SEALER employs high- 
frequency waves to activate cold polyvinyl! adhe- 
sive applied to surfaces of waxed containers. 





Eliminates overwrapping. Special carton has par- WIENER PACKAGER simplifies operations. 
tially cut tear-line for easy opening.—Container It’s intake belt feeds 9 wieners to double-dial 
Corp. of America, Chicago. (300) scale that gages overweight fractions. In- 
cluded are 5-compartment tray for make- ¢ 


weight wieners and discharge conveyor. — 
The Exact Weight Scale Co., Columbus, Ohio. 
(301) 


2 New Packaging Units 


Latest Machines for Processing Line... 


... draw eyes at American Meat Institute show in Chicago. Included are 
new units for packaging, weighing, emulsifying, comminuting, stuffing 


2 Weighers 


HAM-PUMPING SCALE, 
equipped with recorder-totalizer 
or weight gage, works automati- 
caily. Pickle is supplied under 
normal pumping pressure. Re- 
cessed scale permits easy feed 
and discharge of hams during 
operation.—Hagan Chemicals & 
Controls, Inc., Pittsburgh. (302) 





BALANCE & RECORDER unit 
(pneumatic) has built-in’ “loss-of- 
weight” multiplier. It’s designed for 
continuous scaling of “tree” of 
meats during smoking. Ratio relay 
adjusts for desired percentage prod- 
uct-weight loss in smokehouse.— 
Hagan Chemicals & Controls, Inc, 
Pittsburgh. (303) 


Emulsifier 


RAIL-MOUNTED EMULSIFIER (A), fitted with hopper, 
rotary knives, and pump, handles 10,000 Ib. of emulsion 
per hr. Continuous filler (B) comprises double auger pump 
and variable drive to feed up to 18,000 Ib. of emulsion to 
1-6 stuffing horns. Adjustable remotely controlled tach- 
ometer is a feature.—John E. €mith’s Sons Co., Buffalo, 
N. Y. (304) 
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Problem: 


To reduce cost of blending 
200 dry powder formulas 
from 52 raw materials 





Solution: 
SPROUT-WALDRON 


PNEUMATIC SYSTEM 


Pushbutton blending of over 
200 different dry powder for- 
mulas, from 52 raw materials 
at Dearborn Chemical Com- 
pany is credited with a 1300% 
increase in manpower effici- 
ency. 98,000,000 lbs. a year of 
diverse formulas for water con- 
ditioning and corrosion control 
can now be turned out by six- 
teen operating and mainten- 
ence personnel at the Dearborn 
plant. This rate of 6,125,000 
lbs. per man per year is con- 
trasted with the rate of 438,500 
Ibs. per man per year at their 
old plant. 


Credit for this tremendous 
increase in efficiency goes to 
the speed and automation of 
the Sprout-Waldron pneumatic 
handling system. This air trans- 
fer system handles the dry 
chemicals at rates to 80,000 
lbs. per hour over a 25 ft. hori- 
zontal run and a 69 ft. lift. 


Sprout-Waldron positive and 
negative pressure systems are 
helping industry cut costs and 
speed handling. Further spe- 
cific information can be found 
in Bulletins 118 and 208. Copies 
available on request. 


5 
W 


Size Reduction ¢ Size Classification * Mixing 
Bulk Materials Handling « Pelleting 


CW/106 


PAN SPROUT-WALDRON 


Muncy, Pennsylvania 
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Latest Machines for Processing Line 





No name among American makers of coolly equip- 
ment stands higher or has endured longer than that 
of Frick. 


Back of the Frick trademark are 107 years of experience in 
engineering, 78 in refrigeration and ice making, and 55 in 
air conditioning: You get the value of this priceless ex- 
perience when you in- 
vest in dependable Frick 
equipment, 











Write, wire or phone now for 
catalogs and estimates. 


FRICK COMPANY, 


Waynesboro, Penna. 





ABOVE—Frick heavy-duty compressors are 
the standard of the world for industrial work. 
Ask for Bulletin 112. 





RIGHT —These Frick evaporative condensers 
are saving $1,000 per month. See Bulletin 
235. 


BELOW—Frick ‘‘Eclipse’’ compressors have 2, 
3, 4, 6 or 9 cylinders, offer speeds up to 
1200 r.p.m. See Bulletin 100. 





WAYNESBOR RO, PENNA. | Eo te. 
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gets there in boxes of MR ‘corrugated board 


Buyers, packers and growers agree: Nothing else keep fresh fruit and vegetables cooler longer. 

gets wet-cooled produce to market in fresher, bet- They save money on storage, packing, handling 
ter condition than boxes of M/R corrugated board. and shipping. Get the facts about M/R corrugated 
These sturdy, lightweight shipping containers board boxes for shipping produce. See Hinde & 


cushion rough handling, insulate more thoroughly, Dauch—you stand to save important money. 


Hinde & Dauch Division 


W West Virginia 


Pulp and Paper 


Hinde & Dauch Division, West Vir 1 Pulp and Paper Company, Sandusky, Ohio * 17 Plants « 42 Sales Offices 
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Latest Machines for Processing Line 


Comminutor 


FRESH-MEAT COMMINUTOR is 
high-capacity, centrifugal-force unit. 
It extrudes and finely cuts product 
without crushing or smearing. 
Bones and tendons are separated 
from meat, which retains color and 
bloom. Lean and fat are uniformly 
cut with self-sharpening knives.— 
A. W. Hughes, Bensenville, III. (305) 


Stuffer, Gas Injector, Tile-Like Coat 


SYSTEM THAT INJECTS CO, is 
thermostatically controlled through 
electrically actuated solenoid and 
air-operated valve to chill meat in 
mixer and improve its texture and 
bloom. Similar installations can be 
used for cutters, grinders, sausage 
linkers.—General Dynamics Corp., 
Chicago. (307) 


SANITILE (up 


MASTER MECHaNics 


Pay dead 1 hig 
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CONTINUOUS STUFFER has timer 
that’s preset for uniform proportion- 
ing of product into 50-ft. casings. 
Unit then diverts mix long enough 
for operator to feed casing onto 
stuffing horn. Air-operated, equip- 
ment has vari-speed drive to handle 
up to 400 Ib./min.—St. John & Co., 
Chicago. (306) 


3-PLY SURFACING gives a tile 
quality to cement or cinder-block 
walls. Consists of smoothing, base, 
and finish plies, put on by brush and 
roller. Maker says coating resists 
contaminating agents, and produces 
strong moisture barrier. Economy is 
cited.— Master Mechanics Co., Cleve- 
land. (308) 





extra service 
without 
extra cost 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


IN every process, La Porte out-per- 
forms and outlasts other types of con- 
veyor belting. It firmly grips the friction 
drum or La Porte Sprocket to eliminate 
creeping, weaving and jumping. It has 
a perfectly flat surface for handling all 
types of containers, empty or filled. 
Open mesh feature provides for circula- 
tion of air, heat, cold or moisture around 
products in process. Also facilitates 
cleaning or sterilizing with steam or 
scalding water while in motion. Highly 
resistant to heat, cold, oils, brine. You 
get more for your money in a La Porte. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
4" x 1", or 1” x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for ulustrated 
literature and prices, 


PU oer eS] fe], ageley.\ 4 


LA PORTE MAT & MFG. CO. 
Box 124 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 





ADDRESS 





CITY. STATE 
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DODGE 


Para-flex 


NEW! 
DIFFERENT! 











TAKES 
PARALLEL MISALIGNMENT 


TAKES 
ANGULAR MISALIGNMENT 








TAKES 
END-FLOAT 


THE COUPLING WITH THE 4-WAY FLEX 


ABSORBS 
TORSIONAL VIBRATION 














FLEXIBLE CUSHION COUPLING 


THIS coupling ‘‘swallows up’ shaft misplacements. It 
automatically compensates for end-float, parallel mis- 
alignment, angular misalignment or any combination 
of all three. Moreover, it cushions the stresses of shock 
loads. And it absorbs torsional vibration—reducing 
noise and protecting machinery from vibration’s de- 
structive forces. 


Here is a new type of performance—made possible 
by the development of a tire-like flexing element. Syn- 
thetic tension members, bonded together in rubber, 
give this element the stamina and dependability of 
modern, high-speed, high-load, shock-absorbing truck 
tires—and the ability to respond magically to all 
manner of changing shaft conditions. 


Para-flex takes minimum space on the shaft. Mount- 
ing is simplified through the use of standard Taper- 
Lock bushings—no reboring, no machining. Safety 
is promoted by flush design; there are no protruding 


136 CIRCLE 136 ON READER SERVICE CARD 


JUST OFF THE PRESS 





parts. No lubrication is required, no periodic inspec- 
tion. And since the flexible member is molded with a 
transverse split, it can be replaced without moving 
either the driver or driven machine. ; 


Para-flex Couplings are stocked by Dodge Distribu- 
tors in popular transmission sizes. They are available 
from factory stock in capacities up to 2000 hp at 1080 
rpm. Call your distributor for a coupling to make 
your own test. You'll witness something revolutionary! 
DODGE MANUFACTURING CORPORATION, 2800 Union, Mishawaka, Ind. 


DODGE 


of Mishawaka, Ind. 


LH 


CALL THE TRANSMISSIONEER—your local Dodge Distributor. Factory 
trained by Dodge, he can give you valuable help on new, cost-saving 
methods. Look in the white pages of your telephone directory for 
“Dodge Transmissioneer.” e 
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NEW INGREDIENTS FOR NEW AND IMPROVED FOOD PRODUCTS 








FLO-SWEET BLENDS...a growing family of fine sweeteners 


When only the right combination of characteristics will meet your requirements 


for a top quality sweetening agent . . . turn to Flo-Sweet. In the growing family | A FLO-SWEET BLEND 


of Flo-Sweet blends, you will find a rich variety of types and ratios from which | FOR EVERY NEED! 


to choose. oe ; 
These principal Flo-Sweet blends are 


Doubly refined and united by a special comogenizing process for utmost | comogenized at the refinery for complete 
uniformity, Flo-Sweet blends open up whole new fields for food manufacturers | uniformity: 
who are readying new table delicacies to tap tomorrow’s rich and growing | SUCRODEX (cane sucrose and dextrose) 
markets. To find out how these versatile sweetening agents can best fit into your INVERDEX (cane invert and dextrose) 
own new food products development program, consult your Flo-Sweet En- AMBERDEX (ember sucrose and dextrose) 


gineer. Or write for the brochure “New Ingredients for New and Improved ee ee eee ane 


Food Products.” It tells all about four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


e@eeoeeeeveeveeveeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeee 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 
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PLANT ENGINEERING 


Cushion Couplings. Details 
with tables and photos ex- 
panded line of Para-Flex 
units, in fractional to 190 
hp./100 rpm. range. 12p. 
Dodge Corp., Mishawaka, 
Wis. (418) 


Level Controls. Details and 
illustrates AccuRay tank 
and bin, externally mounted 
units. 8p.—Industrial Nu- 
cleonics Corp., Columbus, 


Ohio. (419) 


Speed Drives. Contains il- 
lustrations and specifications 
on adjustable units with 
ranges to 8:1, available in 
1-39 hp. 6p.—Louis Allis Co., 
Milwaukée. (420) 


Solenoid Valves. Gives specs 
and tips on correct usage. 
8p. — Valcor Engineering 
Corp., Kenilworth, N. J 
(421) 


Heat Exchangers. Describes 
power and process applica- 
tions of new finned-tube 
models for air and gas. 4p. 
—Schutte & Koerting Co., 
Cornwells Heights, Pa. 
(422) 


Turbine Pumps. Illustrates 
new line. Cap.: 150 gpm. 
8p.—New York Air Brake 
Co., Aurora, Tl. (423) 


Details 
bronze- 
14-3 in. 
York, 


Pipeline Strainers. 
new self-cleaning, 
bodied units. Sizes 
2p.—Sarco Co., New 


N. Y. (424) 


Control Valves. Describes 
adjustable cam, lever oper- 
ated type. 2p.—Atlas Valve 


Co., Newark, N. J. (425) 


Valves. Wall chart details 
recommended installation, 
operation, and maintenance. 
—Lunkenheimer, Cincinnati. 
(426) 


Vari-Speed Drive. Details 
complete line of Reeves me- 
chanical units. Includes fea- 


tures, specifications, speed- 
rating tables, pricing. 96p.— 
Reeves Pulley Div., Reliance 
Electric & Engineering Co., 
Columbus, Ind. (Request on 
company letterhead.) 


Air-conditioning. Details 
uses and principles of re- 
frigerating units, compres- 
sors, boosters. 34p.—Frick 
Co., Waynesboro, Pa. (428) 


Plastic 


Doors. Describes 
lightweight, i 


walk-in cold 
storage and_ refrigerator 
doors. 4p.—Jamison Cold 
Storage Door Co., Hagers- 
town, Md. (429) 


Metering Pumps. Gives 
specs for new heavy duty 
models. 12p.—Wallace & 
Tiernan, Belleville, N. J. 
(430) 


Illustrates prede- 
feature of major 
Veeder-Root, 
(431) 


Counters. 
termining 
types. 4p. — 
Hartford, Conn., 


Feedwater Heaters. Dis- 
cusses operation of internal 
vent condensers both verti- 
cal and horizontal in capaci- 
ties of 3,000-300,000 1b./hr. 
2p.—Stickle Steam Special- 
ties Co., Indianapolis, In- 
diana. (432) 


Continuous Blowoff Sys- 
tems. Details possible 
ings in labor and operating 
costs discusses various 
types. Cochrane Corp., 
Philadelphia. (433) 


save 


Dust Collector. Details 
large-size unit for ultra-high 
efficiency product recovery. 
4p.—Dustex Corp., Buffalo, 
N. Y. (434) 


Motion Indicator. Details 
general purpose and explo- 
sion-proof safety mechan- 
isms for conveyors, feeders, 
etc. Explains electrical-im- 
pulse alarm principle. 4p.— 
tin-Dicator Co., Detroit. 
(435) 


PROCESSING 


Colloid Mills. Describes 
units from 1-125 hp. 8p.— 
Chemicolloid Lab, Garden 
City Park, N. Y. (436) 


Purifier. Illustrates features 
of twin-deck model. 6p.— 
Allis-Chalmers, Milwaukee. 
(437) 


Pelleting. Tells what to look 
for in mill, and discusses 
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drying, crumbling, 
cleaning, and grading of 
product. 16p.—Sprout, Wal- 
dron, Muncy, Pa. (438) 


cooling, 


Impact Mill. Specifications 
on new centrifugal type. 4p. 
—Safety Industries, Inc., 
New Haven, Conn. (439) 


Balance Tank. Details ad- 
vanced design unit for HTST 


system.—De Laval Separa- 
tor Co., Poughkeepsie, N. Y. 
(440) 


Impact Mill. Illustrates new 
whirling-blade, vertical-flow 
granulator with 360 degree 
screen. 4p—F. J. Stokes 
Corp., Philadelphia. (441) 


Mixers. Describes line of 
ribbon, yrass and paste units. 
12p.—Paul O. Abbe, Inc., 
Little Falls, N. J. (442) 


Dryers. Details conveyor and 
spray equipment. 4p.—Proc- 
tor & Schwartz, Philadel- 
phia. (443) 


Turbo-Mixer. Details unit 
for liquid, solid, slurry ex- 
traction. 4p.—General Amer- 
ican Trans. Co., Chicago. 


(444) 


Cogmill. Describes unit for 
grinding, granulating, pul- 
verizing, and blending. 4p.— 
Cog Corp., Chicago. (445) 


Cheese Maker. Details auto- 
matci cheddar processing 
machine. 4p.—De Laval Sep 
arator Co., Poughkeepsie, 
N. Y. (446) 


Mills. Illustrates line of col- 
loid mills, homogenizers, 


and related equipment. 32p. 
—Tri-Homo Corp., Salem, 
Mass. (447) 


Dehydration. Describes the 
packaged units for low level 
ee reduction. 4p.—J. 
. Pritchard & Co., Kansas 
City, Mo. (448) 


Centrifugals. Details new 
multi-stage, push-type sep- 
arator. 4p.—Baker Perkins, 
Saginaw, Mich. (449) 


Hammermills. Describes the 
new line of pulverizers. 8p.— 
Gruendler Crusher & Pul- 
verizer Co., St. Louis. (450) 


Electrical Hog-Stunning. 
Describes equipment and its 
Operations at Swift & Co. 
4p.—Great Lakes Stamp & 
Mtg. Co., Chicago. (451) 


Screeners. Describes self- 
contained, production ma- 
chines for materials separa- 
tion—Rotex. 32p.—Orville 
Simpson Co., Cincinnati. 
(452) 


Coolers & Dryers. Details 
electric and mechanical vi- 
brating type units, both di- 
rect and indirect. 32p.—Jef- 
frey Mfg. Co., Columbus, 
Ohio. (453) 


PACKAGING 


Details 
improved 


Aerosol Packaging. 
components’ of 
straight-line and new high- 
speed rotary processes.— 
Mojonnier Associates, Frank- 
lin Park, Ill. (454) 


Box Set-Up Machine. De- 
tails semi-automatic unit for 
corrugnee boxes; 900/hr. 
— Gaylord Container 
Cab.. St. Louis. (455) 


Imprinter. Describes  fea- 
tures of high-speed unit. 8p. 
—Pitney-Bowes, Inc., Stam- 
ford, Ct. (456) 


Case Histories. Describes 
corrugated packaging prob- 
lem and their solutions. 6p. 
—Hoerner Boxes, Ottumwa, 
Iowa. (457) 


Packaging Film. Details ad 
vantages, illustrates uses of 
new, low-cost, non-toxic ma- 
terial. 6p.—Plax Corp., Hart- 
ford, Conn. (458) 


Labelers. Lists advantages 
of European-made machines, 
such as non-curling foil la- 
beling, easy wrap around 
Ciliotta, N.Y.C. (459) 


Cellophane Bundling. Bene- 
fits and know-how of new 
packaging concept for whole- 
saler distribution—handling 


ease, merchandising plus, la- 
bor and space economies. 
8p. — American Viscose 
Corp., Philadelphia. (460) 


Labeler. Describes engineer- 
ing features and gives specs 
of new  continuous-motion 
models. 4p. — Economic 
Mach’y Co., Worcester, 
Mass. (461) 


Case Packer. Illustrates fea- 
tures of bottled-goods model. 
4p.—W. F. & John Barnes 
Co., Rockford, Ill. (462) 


Conversion Table. Wallet- 
sized reference for convert- 
ing filled bag-per-minute 
rate to tons/hr.—St. Regis 
Paper Co., N.Y.C. (463) 


Air Cleaner. Details 2-head 
unit for glassware that op- 
erates at 20-50 containers/ 
min. 8p.—Pneumatic Scale 
Corp., Quincy, Mass. (464) 


Beverage Canning Manual. 
Details technical aspects of 
cans and canning carbonated 
drinks. 10p.—American Can 
Co., N.Y.C. (465) 


Imprinter. Describes new, 
electrically controlled device 
for coding and printing. 2p. 
—Bell-Mark Corp., Newark, 
N. J. (466) 
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The man 
from 
baurssmek-hnkeyar-nl 
has the 
answer on 


brine productio | Final details for a new setihigueliditinn 


system are checked by an International 
Salt Company sales engineer and his customer. Specially designed to fit a medium-sized plant where 
interior space is unavailable, the system calls for a storage Lixator*, a large-scale rock-salt dissolver 
operating on the self-filtration principle discovered by International. Lixators can be adapted to meet 
any space and production requirements. The man from International is a technical specialist in the 
efficient production, use and storage of brine. His experience, knowledge and on-the-spot service are 
the vital extras that make International the first choice of so many salt-using companies. To put these 
extras at your disposal, contact International Salt Company, headquarters: Clarks Summit, Penna., or 
the district office nearest you: Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, 
New Orleans, New York City, Philadelphia, Pittsburgh, St. Louis. "Reg. T.M. of the International Salt Company 


INTERNATIONAL “ni SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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YORK Centrifugal Compressors Have 
Continuously Variable Capacity 


—Follows product load curve automatically 





CLEAN, SIMPLE DESIGN—400 fewer parts than con- 
ventional models. Smooth rotor and impeller design 
—short, stiff shaft—flexible, non-wearing shaft cou- 


PRE-ROTATION VANE CONTROL—Standard on all 
multi-stage Turbomasters, this infinitely variable con- 
trol provides automatic, efficient capacity reduction. 


Refrigeration capacity is always in direct proportion 
to product load. 


VERSATILE—Turbomasters are adaptable to brine 
cooling systems, large ammonia systems, and process 
water cooling systems from 75 tons refrigeration up- 
wards. Units to meet your process requirements re- 
gardless of temperature level. 


pling—integral centrifugal oil pump—all contribute 
to dependable operation. 


MAINTENANCE REDUCED — Simplified centrifugal 
design cuts wear. Bearing replacement easily made 
without removing casing. One unit holds several oper- 
ations at various temperatures. Well-suited to eco- 
nomical constant speed drive. 


Another YORK Trail Biazer Concept Proved in Action at 
John Morrell Co., Sioux Falls, S. D.— York Turbomaster ammonia 
Compressor delivers 1,000 tons refrigeration at 5°F. Nine stage tandem 
unit has 1,720 hp turbine drive. Intercooler between casings and inter- 
stage injection provides efficient gas cooling. 


YORK (| 


YORK CORP., SUBSIDIARY OF BORG-WARNER CORP. 


BORG-WARNER 


MAKE IT BETTER 


DIVISION FF 


4802 GRANTLEY RD., YORK, PENNSYLVANIA 


RESEARCH & ENGINEERING 


Air Conditioning, Heating, Refrigeration and Ice-Making Equipment « Products for Home, Commercial and Industrial Applications 
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MATERIALS HANDLING 


Can Handling. Explains with 
illustrations, magnetic prin- 
ciple used in sorting and un- 
casing. 8p.—Ceo. J. Meyer 
Mfg. Co., Milwaukee. (467) 


Plastic Pipe. Specification 
manual on rigid and semi- 
rigid types.—-Franklin Plas- 
tics, Franklin, Pa. (468) 


Vibratory Feeders. Details 
advantages of light and me- 
dium duty units. 6p.—Eriez 
Mfg. Co., Erie, Pa. (469) 


Fork Truck. Reviews specifi- 
cations and features of 2,000 
Ib. model. 4p.--Clark Equip- 
ment Co., Battle Creek, 
Mich. (470) 


Drum Handlers. Illustrates 
firm’s line. 4p.—Little Giant 
Products, Chicago. (471) 


Flight Conveyor. Details 
new fully enclosed, _ self- 
cleaning unit for free-flow- 
ing granular materials. 4p.— 
Link-Belt Ge, Chicago. 
(472) 


Fork Lift Trucks. Relates 
developments and_ features 
of heavy duty line.—Tow- 
motor Corp., Cleveland. 
(473) 


Dual-Range Transmissions. 
Cites features for lift trucks. 
4p.—Hvyster Co., Danville, 
Ill. (474) 


Feeder. Details high-ca- 
pacity model for dry mate- 
rials. 4p.—B-I-F Industries, 
Inc., Providence. (475) 


Pallet Box. Details new re- 
usable model. 2p.—General 
Box Co., Des Plaines, II. 
(476) 


Bag Slitter. Data on machine 
which automatically opens 
and dumps Multiwall bags. 
4p.—Wiretyer Corp., East 
Paterson, N. J. (477) 


SANITATION & 
MAINTENANCE 


Waste Treatment. Case his- 
tories detail roles of instru- 
ments in prevention’ of 
stream pollution. 26p.—Min- 
neapolis-Honeywell, — Phila- 


delphia. (478) 


Floor Surfacing. Describes 
ski-proof, slip-proof, “Seeded 
Emri-Epox.” 2p. — Walter 
Maguire Co., NYC. (479) 


Doors. Details new air 
powered unit, also new 
shock-absorber model. 4p. 
~-Clark Door Co., Newark. 
(480) 


Solvents. Details advantages 


of trichlorethylene for vapor 
degreasing, etc. 38p.- 
Hooker Chemical Corp., Ni- 
agara Falls, N. Y. (481) 


Parts Washer. Features 5 
hp. unit circulating 135 gal./ 
min. to clean separator disks, 
ice cream mutators, etc., or 
for use with in-place lines. 
8p.—Girton Mfg. Co., Mill- 
ville, Pa. (482) 


Floor Coating. Describes 
easily-applied product which 
imparts high-gloss, non- 
glare, anti-slip finish. 2p. 
Multi-Clean Products, Inc., 
St. Paul, Minn. (483) 


Acid Proof Cements. Details 
firm’s line of products, and 
their recommended applica- 
tions Atlas Mineral Prod 


ucts Co., Mertztown, Pa. 
(484) 


Fire Prevention. [Illustrates 

15 types of protection. 12p. 
Rockwood Sprinkler Co., 

Worcester, Mass. (485) 


Floor Care. Instruction 
manual for floor and carpet 
cleaning.  38p. Advance 
Floor Machine Co., Spring 
Park, Minn. (486) 


Flexible Hose Equipment. 
Describes firm's line of fit- 
tings, couplings, ete. 20p.— 
Aeroquip Corp., Jackson, 
Mich. (487) 


Floor Brushes. Describes 
features of glossed nylon 
stems. 28p.—Rossiter & 
Schmitt, N.Y.C. (488) 


MANAGEMENT 


Research. Booklet describes 
services of Chamberlain 
Labs. 16p.—U.S. Stoneware 
Co., Akron. (489) 


Aptitude Tests. Describes 
personnel testing methods. 
2p.—Apitests, Indiana, Pa. 
(490) 


Specialty Steel. Buyers guide 
contains technical data, tool 
steel selector chart; details 
special-purpose alloys, fine 
wire specialties, etc. 40p. 
Carpenter Steel Co., Read- 
ing, Pa. (491) 


R & D. Bulletin describes 
services for industry. 6p 
U.S. Testing Co., Hoboken, 
N. J. (492) 


MARKETING 


Consolidated Consumer An- 
alysis. Details buying habits 
in 21 markets. Lists leading 
brands and product use over 
3-yr. period. 136p.—21-News- 
paper Survey (Chicago Daily 
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GET THE FACTS 


_ ON WHY 
100s of FOOD PROCESSORS 
and MANUFACTURERS use 


“FILPACO” 
FILTER MATERIALS 





SEND IN THIS COUPON TODAY! 


a at no obligation, send all details on your 
complete line of filters and filter materials 
for the food and allied industries. 


“DI EASE” Also, forward information on your com- 


plete line including: 


| Cotton, Dynel, Viscon, Filyon, Nylon, Saran, Silk, 
| Dacron, Glass Cloth, Felt, etc. 


[ | 
We manufacture a complete line of filters, filter 
materials, tanks, mixers and fillers. 


FILPACO INDUSTRIES 
THE FILTER PAPER CO. 


2458 S. Michigan Avenue, Chicago 16, Illinois 
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News, Milwaukee Journal, Jarrel-Ash Co., Newtonville, 
ete.) (493) Mass. (499) 


Grocery Product Distribu- Measurement & Control. De- 
tion. Survey reports 5,699 tails line of level indicators, 
brands in 71 classifications; container inspection-rejec- 
also chain store distribution tion, detectors, etc. 12p.— 
in 11 cities. 70p.—Scripps Industrial Nucleonics Corp., 
Howard Newspapers, N.Y.C Columbus, Ohio. (500) 

(494) 


Retail Grocery Trends. Re- INGREDIENTS 


ports sales gains, number of oie : ; 
stores, per capita consump- Quality Control Guide. De- 
tion, etc. 32p.—A. C. Nielsen tails stabilizers and emulsi- 
Sigad <i gabe! A0C% fiers for ice cream and re- 
Co., Chicago. (495) 
“as lated products. — Mever- 
Marketing Guide. Checklist Blanke Co., St. Louis. (501) 
for self-analysis of market- P s 
ing program. 16p.—Stewart, Coloring Agent. Desc ribes 
Dougall & Assoc N.Y.C features and uses of new na- 
(496) ; aes tural carotenes 20°, concen- 
trate. Nopco Chemical Co., 


Distribution Study. “Depth” Newark, N. J. (502) 


analysis discusses problems i hu : ; 
“eae tails line of 
and opportunities facing Antioxidants. Details line of 


manufacturers, suppliers, re products for meat process- 
126p ing. 20p.—Chas. Pfizer & 


tailers, and brokers. c= se es 
Our Mize Week Magazine, ©: Brooklyn, N. Y. (503) 
N.Y.C. (497) 


a . 
h lJ S | il fp Ss INSTRUMENTS Free Literature—Fast Way 
hares Any of these very latest cata- 
Liquid Level Controller. Ad logs, bulletins, or folders will be 


vantages and specifications sped to you gratis. Just note here 
~ transistorized unit. 4p 


~ ~ the specific literature you want, 
| S . e re a eg apolis + one\ we MM, ten etre eeeki key number 
ses Minneapolis, Minn. (498) (there’s one given at the bottom 


, of each item) on the handy 
Analytical Instruments. Reader Service postcard — back 





hree bt >t] 2S . yi ° 
Phree bulletins describe of book. Then sign your name 


and Werner firm’s line of spectrometers, and address and mail. 


spectrographs, etc. 20p. 





automatic 





equipment is 


doing a top job beet i U T 


] 
for us, too! TOMATO TRIMMING COSTS! 


If you are manufacturing a food product in 
which a baking process is involved at one or 
more vital points of production, you ought to 
know more about WERNER baking equipment. 
Famous in the cookie and cracker world as 
the creator of time and cost saving baking 
equipment, WERNER engineering is also serv- 
ing other food industries with a variety of 
automatic, specially-engineered efficiency 
equipment. 


WRITE FOR “case history” reports on WERNER’S role in 
such fields as dog foods, pretzels, cookies, crackers, 
cereal. Check your choice below and mail coupon for free 
information. 


Remarkable 
NEW Automatic 
Tomato Trimmer 


, a @ Cuts trimming 
costs more than half! No 
hand trimming needed... you 
save up to 75% in labor costs. 
@ Boosts production. . . automatic trimming 
increases Output many tons per hour. 
@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 


COOKIES MAIL TO: @ Trims out black spots automatically. 


CRACKERS 
PRETZELS FIRM: 
CEREAL 

DOG FOOD 


OTHER: CITY & STATE :_ 


Pq WERNER MACHINERY 
port COMPANY F.H. LANGSENKAMP CoO. 


REE ¢ 1765 Alpine N.W., Grand Rapids 4, Mich. USA 227 E. SOUTH ST. «© INDIANAPOLIS 25, INDIANA 
ENGINEERING AND EQUIPMENT FOR BETTER BAKING - 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of \\, 
Stainless steel . . . al Jee 
the trimmer is easy 
to clean . . . easy 


to maintain. OQO—O —-OQ =O 


Want more Details? Specifications? Prices? write: 


ADDRESS: 











eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeed 
Seeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeed 
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Cre AY LOR]IDD PUTS IMAGINATION 
INTO YOUR AUTOMATION 


Not ready for robots? Fast-moving progress in automation can out-date 

your packaging operations in just a few years. That’s why you'll find Gaylord 
in the lead with new engineering techniques for high-speed packaging and 
handling lines. In the lead, too, with volume production of precision-built 
containers that meet the requirements of today’s automated lines. 


Regular corrugated containers by the hundred-thousand . . . or 
specialized packaging . . . call your G-man. He'll help you profit by 
putting packaging imagination into your automation. 





Ww CROWN ZELLERBACH CORPORATION (ff 2522825020" 


GAYLORD CONTAINER DIVISION HEADQUARTERS. ST. LOUIS 


dl 


PLANTS COAST TO COAST 





<a 


me 3 ~~ , 


Solution... RHOZYME DIASTATIC ENZYMES 


If you’re looking for a way to make the disposal 
of starch wastes easier, investigate the action of 
RHOZYME diastatic enzymes. These enzymes hydrolyze 
starch, and make it more soluble and more amena- 
ble to subsequent breakdown by microorganisms. 


Facilitating waste disposal is only one of the many 
ways in which RHOZYME diastatic enzymes can be 
used industrially. Their liquefying, saccharifying, or 
modifying actions on starch are also useful in proc- 
esses such as: Processing of Precooked Cereals 
—by permitting higher-solids processing without 
raising viscosity and thereby increasing drum-dryer 
capacity. Recovery of Sugar from Candy Scrap 
—by liquefying the starch and thereby permitting 
color and flavor removal at higher solids levels. 
Production of Corn Sirup—by saccharifying corn 
starch to make sweet, non-bitter sirups. Bread- 
Making—by modifying bread starch for better 
texture, grain, and shelf-life. Production of 
Chocolate Sirups—by lowering viscosity so that 
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high-solids sirups pour readily. 


Additional uses include... preparation of ferment- 
able sugars from grains, corn, or potatoes... any 
type of starch conversion where high concentrations 
of maltose and dextrose are desired ...starch modi- 
fication for paper coatings and adhesives... and 
the production of cold-swelling laundry starch. 


W rite to Dept. SP-25 
for samples and 
technical literature. 


Chemicals for Industry 


ia ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
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USEFUL 
new Bsooxs RESIN 


New Nutrition Text 
HEINZ HANDBOOK OF NUTRITION. Dr. ; SCREW CAPPER 
Benjamin. T. Burton, Executive 
Ed., Blakiston Div., McGraw-Hill 
Book Co., 330 West 42nd St., N. Y. 
36, N. Y. 1959. 447p. Price: $5.75. 

Subject matter of this authorita- 
tive manual ranges from basic physi- 
ology and biochemistry of food in- 
take to food toxicology and public 
health nutrition. 

With a wide area of appeal, from 
professional to university to intelli- 
gent lav readers, the handbook sum- 
marizes up-to-date, accepted infor- 
mation in a concise manner. Sample 
diets, charts, and other tabular mate- , 
eat ; Automatically selects plastic fitments 
rial increase understanding. ’ ¢ F (solid or perforated) with or without 
_ Dr. Burton is a_ staff consultant A | Pescing. coateeer’ pica ce  tinent 
for H. J. Heinz Co., which sponsors ey — ee ee Snichs bt then snapped on the container. 

' peeds available up to 120 per minute 


the manual. Recognized nutrition i variety of caps to bottles, jars or cans from or higher. 


authorities formed the book’s edi- [inv 


torial board. Sas Descriptive literature and 
“ ray ; specifications on request. 




















For Better Dairy Personnel RESINA AUTOMATIC MACHINERY COMPANY, INC; 
DAIRY PLANT TRAINING MANUAL. 572 SMITH STREET + BROOKLYN 31, NEW YORK 

American Dairy Science Assoc., CIRCLE 232 ON READER SERVICE CARD 
Ridgeway Circle, White Plains, 
N.. Xo Price:-$*. 

A restilt of a 3-yr. study by the 
ADSA, this book offers a definite 
plan for the training and develop- 
ment of capable young employees / 
for future leadership positions. ae . 

Step-by-step training program in- Me yee / per pump with 


cludes study in plant operation, sales p? { 
and distribution, engineering and y \ ¥ 
maintenance, quality control, and an HA 1" ? 4 4 ba G S 
personnel management. -_ 

new alloy 





Booklets & Reports 


BLUEBERRY Hitt Cooxsoox by 
Elsie Masterton. Thomas Y. Crowell 
Co., NYC. 1959. 302 p. Price: 
$3.95. Contains 275 recipes assem- 
bled by chef of well-known New 
England inn. At new rated speeds, capacities are doubled in some cases, with the 
new line of Viking Heavy-Duty Rotary Pumps. On thin liquids, pumps are 
MANUAL OF SUGAR COMPANIES. 35th operated up to 100% rated speed. Resultant savings amount to as much 
Ed. Farr @& Co., 120 Wall St., as several hundred dollars. 

N.Y.C. Price: $7.50. Exhaustive These new rated speeds are possible because of our entirely new, 
data on major companies, exchange modern electric foundry facilities and manufacturing processes. They enable 
listings, stock prices and dividends us to meet more exacting requirements than ever before throughout the 
paid, and production tables. (Final complete line of Viking alloy pumps. 

edition ). If your specifications cali for stainless steel or other alloy pumps, see 


Bt how you, too, can save. . 
PROCEEDINGS OF 45TH MID-YEAR Write for Catalog ME 


MEETING OF CHEMICAL SPECIALTIES 

MANUFACTURERS Assoc. 204p. 1959. VIKIN G PUMP Cc Oo MPANY 

Price t50: C ai all are Cedar Falls, lowa, U.S.A.@ in Canada, it’s ‘“ROTO-KING”’ Pumps 
rice: $7.50. ontains a papers, See Our Catalog In Sweet's Plant Engineers File 

discussions, and committee reports ; — , 

of Chicago meeting, May, 1959. ta Sage ee ie ; es Bie 
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RECENT INVENTIONS 





PRODUCTS 


Rolled Oats Formed by Steam 
(,roat it 60-390] ind 


W. G. Dale, Quaker 


Product Made bi 
Fermented, Un 
roasted Flavor-E:xtracted Ca 
10 Maternal With Color 
Changing Chemical and Add 
ing Chocolate Flavor.—I. | 
Rusoft, General Foods Corp 


Chocolate 
I reating 


Koods Corp., 
NY No 


General 
ite Plains, 


901.3 


Dried Apple Pieces Made by 
Compressing to Expose Inner 
Cellular Structure, Drying to 
Moisture Content 
Forkner, The Pillsbury 
Minneapolis. No. 2,901,- 


PROCESSING 
l'reeze-Dryving Milk by Chilled 


and Reusing Purified Gases 
Through Roasting Products 

J. L. Kopf, Jabez Burns & 
Sons. N.Y.C. No. 2,887,383 
Drying by In 
creasing Velocity, Intro 
ducing Liquid and Decreasing 
Velocity of Gas-Solids Mix 

RB. ‘IT. Coulter, U. Minnesota 
No. 2,887,390. 


~ stage 


Spray 
Gas 


Maintaining Constant Rate of 
Beverage Flow ‘Through Bulk 
Pasteurizer While Bottling at 


Raised Goods by Incorporating 
Ascorbyl Palmitate in Batter — 
USDA. No. 2,889,227. 
\dding 0.1% Glycidol to 
Foods to Prevent Microbial 
Growth. — M. W. Minkler, 
Swift & Co., Chicago. No. 2, 
890,119 


Preparing Quick-Cooking Ric« 
by Pressure-Cooking Gelatin 
ized Grains Then Compress 
ing them.—E. Seltzer, Thomas 
J Lipton, Hoboken, N.J. No 
2,890,957. 


Surface Contacting Fluid to Variable Speeds.—J. B. Jacob 
Form Multilayer Film.—USDA Hagersten, Sweden. No 
No. 2,885,788 2,887,391 


N. Y. C. No. 2,899,309. 
son, 
Continuously Processing Sweet 


Brewer's Wort.—J. Compton, 
John Labatt, Ltd., London, 
Ontario, Canada. No. 2,894,- 


+5] 


Solid Flavoring Composition 
‘repared to Protect It From 
Deterniorating 
USDA Ni 


Chips by Subjected Concentrating reeze-Dried 
Immersed Slices to Ul Fruit and Vegetable Juices 
rasonic Energy Prior to Fr H. A. Toulmin, Jr., Union 
ng.—B. D. Eytinge, The Frito Carbide Corp., N.Y.¢ No 

Dallas. No. 2,886,439 3 


Potati 
W ifcl 


nizing and 

Makower 
$99.313 
#,008,229. PACKAGING 
Continuously Loading Products 
Into Open-End Cartons That 
Glue-Sealed.—G. C. Cur- 
Dacam Corp., Charlotte, 
2,885,841. 


Sectioned Pie With Channels 

Formed im Meringue.—M. B 

Strause, San Diego, Calif. Ne Preparing 
01,352 Milk.—A. P 


Producing Cocoa Liquor by 
Crushing Nibs, Refining and 
st Dairies, Inc E'vacuating Volatiles.—I’. Palik, \r 

Instant Pudding Containing Calif. No. 2,886,451 Olomouc, Czechoslovakia. No rie, 
Milk-Proteim Coagulator, A 2,889,225. N.C. No 
| Granular Shortening Recovering Smoke-Laden Gas« 
Roasting, Combusting 


icrator 
Winterized Oil.—J. GC. Ban During 


Sterile Evaporated 
Stewart, Jr., Fore 
Oakland 


Inhibiting Staling of Machine for Forming, Filling 





for better product 

consistency and 
quality 

Always Depend On 


 NUTRL-JE 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


CONFECTO-JEL 
Especially made for 
Jellied Candies 


APPLE PECTINS 


i te years 


@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

e@ Improves spreadability of 
jellies and preserves. 

@ Standardized to uniform strength 
so that product always has the 
same consistency. 


_ Write, wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
DEPT. FE-2 
GENERAL OFFICES ¢ KANSAS CITY 20, MO. 


jams, 
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and Closing Bags. — C. B. 
Harker, Bartelt Eng. Co., Rock- 
ford, Ill. No. 2,885,846. 


Making Crinkled Cups From 
Roll-Fed Paper and Filling 
Them With Confections.—W 
isk, The Bianchi Co., N.Y.C 
No. 2,886,927. 


Prunes Packed in Pliofilm 
With Contacting Surface 
Containing Polyethyleneglycol 
\lkvl Thioether.—J. E. Snyder, 
Goodyear ‘Tire & Rubber Co., 
Akron, O. No. 2,888,350. 


EQUIPMENT 


Machine for Making Flavored 
Drinking Straws.—Martin D 
Scisorek, N. Hollywood, Calif 
No. 2,891,364. 


Fruit Peeler With Rotary Cut 
ting Blade.—John Boyce, Food 





Want more information on any 
of those recent patents—if so 
you may obtain detailed printed 
copies by writing direct to The 
Commissioner of Patents, Wash- 
ington 25, D. C., giving serial 
numbers of those you want and 
enclosing 25¢ for each copy. 





Machinery & Chemical Corp., 
San Jose, California. No. 
2,891,591. 


Former for Shaping Raised 
Dough Into Bread Sticks. —Um- 
berto Cassale, Voghera, Italy. 
No. 2,892,422 


Inserter for Placing Sticks in 
Confections in Conveved 
Molds —R I Glass, Austin, 
Vex. No. 2,892,423. 


Machine for Deboning Hams. 
R. ‘T. Massengill, Chicago. 
No. 2,893,051. 


Unit for Weighing and Shap 
ing Cheese Into Balls.—A. A. 
Mongiello, Brooklyn, N.Y. No. 
2,893,121 


Rotating Liquids-Solids Blend 
cr.—J. J. Fischer, Patterson 
Kelley Co., Inc., E. Strouds 
burg, Pa. No. 2,890,027. 


Continuous Retorter Having 
Rotating Drum Mounted on 
Water Tank and Means for 
Carrying Sealed Cans Through 
Unit.—A. C. Richardson, Calli- 
fornia Packing Corp., San Fran 
cisco, Calif. No. 2,894,446. 





———aEEE 


NEW! COMPACT, SELF-CONTAINED 


] 


BLE CONTACT FOOD FREEZER! | 


ee ey 


pote) > 


Frege-Cel 


MODEL 2735-6 


THE ANSWER 
FOR THE SMALLER 
OPERATION 


6-Station unit: 240—5” x 44%” packages per freeze. . . all refrigera- 
tion and hydraulic equipment self-contained . . . uses R22 refrigerant 
. .. only 17 sq. ft. of floor space required . . . patented DOLE 
“Thermo-Film” feature increases freezing speed up to 10%... 
installation requires only electrical, water and drain connections. 


DOLE REFRIGERATING COMPANY 
5950 NORTH PULASKI ROAD, CHICAGO 46, ILL. 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Canada: Dole Refrigerating Products Limited, Oakville, Ont. 
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PNEUMATIC 
VACUFLOW, Jr. 


Great flexibility. 


SEMI 
AUTOMATIC 
DUSTLESS 
POWDER 
FILLING 


Immediate ad- 


justment to different densities. 
Switches from non-pulsating to 
tamping action, at will. 


THE VACUFLOW JUNIOR is ideally suited for handling 
products such as soluble coffee, powdered milk, baby powder, 
chemicals, insecticides and many other free flowing as well as 
non-free flowing powders. Its low initial cost and durable, 
versatile performance means “lower cost per container” — 
truly typical of Pneumatic bottling and packaging equipment. 


PNEUMATIC SCALE CoRPORATION, Ltp. 91 Newport Avenue, 
Quincy 71, Mass. Sales Offices: New York; Chicago; Dallas; 
Rochester. Agents: Fred Todt Company, Los Angeles, San Fran- 
cisco and Seattle. Rockwell Pneumatic Scale Ltd., London N.W, 
2, England; O.R.M.A. Paris, France. Subsidiaries: Delamere & 
Williams Co., Ltd., Toronto; Carbert Manufacturing Co., Inc., 
Cambridge, Mass. 
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SEARCHLIGHT SECTION 





HELP WANTED 
MACHINE DESIGNERS 


engi- 
han- 
from 


requires 
capable of 


Expanding organization 
neers with experience, 
dling all phases of machine design, 
original conception thru final design. En 
gineering knowledge should cover me 
chanical, electrical, and preferably also 
electronic designs and components. 


Age—25 to 45. Prior experience in packag- 
ing machinery desired. College education 
preferred, but not essential. Must be 
capable of competent board work. 


Submit resume leading to personal inter- 
view. 


Battle Creek, Michigan 


Battle Creek Packaging Machines, Inc. 








Leading Swiss industrial enterprise 
needs Swiss CHEMISTS, CHEMICAL 
ENGINEERS and FOOD TECHNOLO- 
GISTS to work at their central labora- 
tories on all phases of food product 
development, process engineering and 
pilot plant operation. 


Previous industrial exp desirable but 
not mandatory. Preference given to 
creative people. Attractive salary and 
living conditions. Pension plan and 
other fringe benefits. Send resume to 
Box 215FE, 2 West 45 St., Rm 607, N. Y. 
City 36. 








Interested in working on an 
Industrial publication? 


A national publication in New York 
Metropolitan area has opening with ad- 
vancement opportunities for qa young man 
or woman having these qualifications: 
preferably technical 
in technical de- 


Minimum 2 years college, 
Minimum 1 year experience 
partment of a food company. 
Initiative and ability to do creative work in 
developing data and preparing reports 
Send complete resume, and letter stating 
your interest in publication work. Replies 
strictly confidential. 
P-3577, Food Eng 
Div., P.O. Box 12 





Manufacturer's Reps. Wanted 


Product with established reputation used for 
control in food processing plants. Available to 
aggressive Mfg. Reps. Food engineering back- 
ground helpful Easy to sell, excellent com- 
missions. Write for full particulars to: Geo. 
Tatoian, American Optical Co., Instrument Div., 
Buffalo 15, N. Y. 











1DDRESS BOX NO. REPLIES TO: Bog No. 
Classified Adv. Div. of this publication. 
Send to office nearest you. 
NEW YORK 36 P O. Box 12 
CHICAGO 11: 520 N. Michigan Ave 
SAN FRANCISCO 4 68 Post St. 


POSITIONS VACANT 


Electrical, Chemical or 
Degree 5-35 pre- 
years experience in 
engineering. For 
including process 





Wanted: Mechanical, 
Civil Engineers, B. 
ferred. Three to five 
chemical or food process 
general engineering work, 
studies, heat and material balances, struc- 
tural design, field engineering, and drawing 
board. Salary commensurate with experience 
and ability. Please send brief resume of per- 
sonal history, education, professional experi- 
ence, including present position and salary 
desired, to: Sylvester M. Heiner, Chief Engr., 
The Amalgamated Sugar Company, P.O. Box 
131, Ogden, Utah. Replies will be held in 
strictest confidence. 


Flavor Research: Manufacturer of flavoring 
concentrates for soft drinks and foods wants 
flavor Chemist with practical experience to 
do research and developmental work. Per- 
manent position. State age, experience, edu- 
cation, family status, salary level and reason 
for interest. Hurty-Peck & Company, 333 
West 9th St., Indianapolis 7, Indiana. 


Flavor Chemist Wanted. Leading essential 
oil firm has good opportunity for qualified 
man with knowledge of materials, and experi- 
development of flavor formulations. 

employee benefits including hos- 
surgical, major medical and retirement 
plan. Send details regarding experience, edu- 
cation, personal data and salary requirement 
to P-3524, Engineering. 


ence in 
Excellent 
pital, 


Food 


Plant Manager Wanted—outstanding oppor- 
tunity in a medium sized growing concern for 
i young man with educational background 
nd experience in food processing. B.S. in 
od technology or the equivalent is preferred. 
Send resume. All replies will be held strictly 
confidential. P-3600, Food Engineering. 


POSITIONS WANTED 
Food he re tee -Chemist (37): Available 


after | 959 on return from Europe 
for a top drawer position in the Food Special- 
Meat Packing Industries. Will also 
consider consultant engagements on a tem- 
porary basis if desired. Excellent experience 
n laboratory development and _ operation, 
quality control, product development, inplant 
operations, and latest technological develop- 
ments in materials and methods. Self-reliant 
but with excellent contacts in the food in- 
dustry. PW-3268, Food Engineering. 


Food Technologist—A Responsi- 
ble and exte nsive experience in quality con- 
trol and development of bakery products and 
cake mixes. Wide experience with packaging 
materials and specifications. PW-3584, Food 
Engineering. 


ae 





ator: 





QUALITY CONTROL 


An excellent opportunity with growing company 
for food technologist with some meat processing 
experience to gradually assume position as quality 
control and product development manager. Desir- 
able location in northeast. Salary open. Reply 
giving full particulars. All replies confidential. 
P-3561, Food Engineering 
Cla Ady. Div., P. O. Box 12, N. Y. 36, N. Y 








Mechanical Engineers 
Sr. Draftsmen 


with experience in plant layout 
food concern located in Stamford 
permanent positions with ideal work 
Attractive salaries incl, life in 
urance, medical, surgical benefits and company 
paid retirement plan. Send resume to 


Box 204-FE, 2 West 45 St, Rm 607, 


International 
Conn., offers 
ing conditions 


NYC 36 


‘ CASH 


FOR YOUR IDLE MACHINERY! 


For top prices, quick action, contact us, 
Liquidations; appraisals our specialty. 











FOOD TECHNOLOGIST 


Of 8 to 10 years industrial experience to assume 
position of senior responsibility in quality control 
and development for multi-plant food processing 
operations involving canning, freezing and dehy- 
dration, 
Reply to: 
CURTICE BROTHERS CO. 


328 Main Street East Rochester 4, New York 
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FEBRUARY SPECIALS 


Standard-Knapp Can Labelers, all sizes 
World Twin Turret Labeler =C10006, 120 pm 
Resina Automatic Capper, model S. series 7705 
Star & Hercules 20 & 50 Disc Filters 
FMC =50 Super Pulper S.S. w/10 HP mtr. 
M.R.M. Rotary SS 12 spt. Vac. fis +1340 
ax 2 nie SS Piston Filler +5404 

F.M.C. 12 pk’t SS can Filler =120-MC160 
U.S. Rotary NA 22 spt. s.s. Vac. Filler, +592 


WE BUY COMPLETE PLANTS OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 

You Can Bank On 
EQUIPMENT CLEARING HOUSE, INC. 
111 33 Street, Brooklyn 32, N. Y. 
SOuth 8-4451—4452—8782 





BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the larget di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone 333-334 
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FOR SALE 
Hayssen Model 5-9 Automatic Wrapper 
Model MPUS-15 Miller Wrapper 
Model MPUS-1I7 Miller Wrapper & Sheeter 
20-gal. Stainless Steam Jacket Kettle with 1'2” 
outlet for 100-Ib. WSP. 
300-gal. Copper Still with Condenser and Tank. 
100-gal. Read Jacketed Double Armed Dough 


Mixer. 
SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 
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FOR SALE 
Fitz. Comminuter K7 type FL, 20 HP motor & 
starter. 5 S.S. screens. Slightiy used—excell. con- 
dition. $2,000 Chicago 
Food processing and meat packing equipment, new 
& used. Send us your inquiries. 


E. G. JAMES COMPANY 
316 S. La Salle St. Chicago 4, Ill. 
HArrison 7-9062 
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FOR SALE 


SYNTRON F-21 FEEDER 


With 2 rate Feed Control for Scale Operation, with 
Syntron Model FM-0-10 Open Feeder Machine |' 
cu. ft. galvanized hopper. 220 Volt Operation 
NORTH STAR DAIRY 
625 New York Blidg., St. Paul 1, Minn. 
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WANTED 
1 Richardson scale and standard 


for 80600 Union Special sewing head both 
in good used condition. 


Write: CENTRAL POPCORN COMPANY 
Schaller, lowa 
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WANTED 


STANDARD KNAPP 429 CASE SEALERS 


—OR PACKOMATIC MODEL D 
ADVISE SERIAL NUMBERS, 
LENGTH OF COMPRESSION UNIT. 
HAROLD R. SIBNER 
43-34TH STREET, B’‘KLYN 32, N. Y. 
ST 8-1550-51 
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COMPLETE MANUFACTURING SERVICES 
PRIVATE LABELING—FORMULA DEVELOPING 


PACKAGING—SYRUPS, SAUCES, EXTRACTS, VINEGARS, FRUIT DRINKS, ETC. 
COMPLETE AUTOMATIC eT ak Hr FACILITIES, WAREHOUSING 


overnment approved plant 


DERRY PRODUCTS, INC., 31 Moore St., Brooklyn 6, New York, N. Y., STagg 2-4982 


NOW PACKING FOR PROMINENT WHO 


. DISTRIBUTORS, AND FOOD CHAINS 
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MODERN PACKAGING EQUIPMENT 


Savings: 50% and more 
LESS THAN 10 YEARS OLD 


© SPECIAL @ 


Pneumatic Scale Co. Medium Double 
Package Makers 

Pneumatic Scale Co. Heat Seal Tea 
Bag Machines with Taggers, Counters 
and Stackers 

Pneumatic Scale Co. High Speed Car- 
toning Lines—Feeders, Bottom Sealers, 
Rotary Fillers & Top Sealers. 











PNEUMATIC SCALE CO. Synchronized Liquid 
Filling Line consisting of: Invert type Air 
Cleaner, 20 Spout Stainless Steel Filler, 4 
Head Rotary Capper, Duplex Labeler. 

PNEUMATIC SCALE COFFEE BAGGING COM. 
BINATION—forms double wall bag, fills 1 
Ib. coffee, Tin-Tie Closure. 

CECO MODEL 40 Adjustable Cartoner with 
Automatic Carton Feeder. 

RESINA, CAPEM, PNEUMATIC: 1, 3 and 4 
Head Cappers. 

PACKAGE MACHINERY, Hayssen and Scandia 
Wrappers with Electric Eye. 

KARL KIEFER, 24 Spout Stainless Steel Rotary 
Vacuum Filler, synchronized to Karl Kiefer 
Bottoms-Up Rotary Bottle Cleaner. 

BATTLE CREEK, Model #46, Wrapping Ma- 
chine, equipped with Oliver Heat Seal 
Label Attachment. 

TRANSWRAPS, Models A, B and C—with 
Electric Eye. 

be ca BRIGHTWOOD, Model UN, serial 


Partial List—Send for complete list of 
equipment in stock 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 


SEARCHLIGHT SECTION 











ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y 
Phone: Yonkers 5-0442 
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-\BONDED 


PROVEN PRODUCERS OF PREMIUM PRODUCTS 
SPECIAL SERVICE SCREENS 


BONDED® 


BONDED JUICE AND FOOD PROCESSING SCREENS eliminate most picking, trimming and 
In addition to tomato and citrus fruits and juices, they are used for apples, 
potatoes, saverkraut, soy bean meal, peas 


grading labor. 


apricots, beets, carrots, corn, cherries, grapes, ‘ 
lima and wax beans, spinach, squash, pumpkin, soups, cucumbers, relish, seeds, and many 
other foods. They have proven invaluable in rendering plants for screening meat scraps and 


pieces of bone. 


BONDED DEWATERING SCREENS are used for canning wastes, sewage dewatering, vegetable 
sizing, etc., and can also be adapted to dry cleaning the mud from sugar beets, potatoes, 


sweet patotoes and other root vegetables. 


The complete line of Bonded Special Screens 
partially enclosed screens and may be built entirely or partially of stainless steel, monel 
Wire Cloth is quickly removed for cleaning purposes 


BONDED® FLOOR TO FLOOR 


or other special metals. 
FREE BULLETIN. PRICED FROM $487. 


MOVE MATERIALS FASTER & CHEAPER 

STANDARD MODELS OR MADE FROM 
YOUR SPECIFICATIONS 

INSTALLED 
PRODUCTION 

GIVE an UNINTERRUPTED FLOW of MA- 


Adaptable for: 


FOOD PROCESSING 
JUICE PROCESSING 
DEWATERING 
CANNERY WASTE 
WASTE DISPOSAL 

Dewatering Foods for 

FROZEN PACKING 

MEAT PACKING 


for Special Problems includes totally or 


WRITE FOR 


CONVEYORS 


WITHOUT INTERRUPTING 


SPECIAL 


6—A. T. & M. 40” suspended basket 
centrifugals, T304 SS, 40 HP. 





2—Fitz comminuting machines, #d, F 


1—Niagara +510-28, 510 sq. ft. T316 ss 


filter 


TERIALS THROUGH COUNTLESS LIFT- 
ING and LOWERING OPERATIONS 
CAN BE COMPLETELY STERILIZED 
CONVEYING TABLES FOR PICKING, 
CLEANING, ASSEMBLING, _ INSPEC- 
TION AND PACKING 
MORE THAN 500 FOOD PROCESSORS 
USE BONDED EQUIPMENT 


2—Oliver 5'3” 3’ rot. vacuum filters. 
T316 ss, ASME 25%. Precoat. 


i—Alco 110 sq. ft. T316 ss press. filter 


1—Niagara 236H-110-3, horiz, filter. 100 
sq. ft. T304 ss. 


2—Sharples Super-D-Canters, T316 ss. 

2—Bird centrifugals, 18” x 28”, 32” x 50” 

1—Sparkler +33S-28 filter, T304 ss. 

6 yer double drum dryers; 42” x 
20” S” = 90", 33" =. 72°, 32° = 69". 


s—Louisville rotary steam-tube dryers; 
o. = SO". 6 x. 26"... ¢ = 30. 


2—Davenport #1A dewatering presses 


— re. Super-D-Hydrators, C-20, 
C-27, T316 ss. 


4—Hamilton 100 gal. st. st. Kettles, agit. 


5—2600 gal. T316 ss tanks, int. coils, 5 
HP paddle agit. 


PERRY 
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ror CENTRIFUGALS <5) 


YOU CAN GET JHEM AT... 


EQUIPMENT CORP. 
1411 N. Sixth St. 
Philadelphia 22, Pa. 
POplar 3-3505 
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BONDED HORIZONTAL and FLOOR-to-FLOOR CONVEYORS move more material faster 
A typical example is the meat packing plant illustrated here. 
placed in plastic wrapping, air is exhausted and the stainless steel conveyor, with stainless 
steel wire mesh belt, carries them into a tank where the wrapper is shrunk tight. Food 
packers and food distributors use Bonded Conveyors to deliver frozen foods from freezing 
Bakers, Canners, Packers, among many, many others find them 
Much time and effort are saved in using a Bonded 
conveyor to move packaged foods and vegetables from the warehouse to waiting trucks 
And too, they are ideal for sizing, grading and cleaning operations. 

These conveyors can be built to operate in extreme conditions of temperature and humidity, 
Belts that resist oils and tars, organic and inorganic 
acids, can be furnished. Frames can be built of stainless steel and special alloys or galvanized 
Let us help you solve your unusual or difficult operating conditions at no obligation. 


and cheaper. 


room to delivery trucks. 
particularly adaptable to their industry. 


as well as in other difficult situations. 


FOR FREE BULLETIN. 


BONDED SCALE AND MACHINE COMPANY 


Idlers, Vibrating Screens, Crushers and Feeders 


Phones: HI 4-2186 Days; AX 1-2213 Evenings 


Mfrs. of Scales, Conveyors, Conveyor Parts, 


21 BELLEVUE, COLUMBUS 7, OHIO 


Sausages are 


WRITE 
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BUY WITH CONFIDENCE 


2—Mikro pulverizers 4-TH, 2-TH. 

2—Fitzpatrick comminuter mills models D and K. 

6—Rotex sifters 20” x 48”, 40” x 84”, 40” x 120", 
single and double deck. 

i—F J Stokes model 138-E 24” x 36” stainless 
steel vacuum shelf dryer. 

5—Double spiral ribbon blenders 400, 1000, 1200, 
2000, 40002. 


|—Southwark 5 barrell jacketed Benjamin Franklin 
mixer, 


CHEMICAL & PROCESS MACHINERY Corp 


52 9th St., Brooklyn 15, N. Y. Hy 9-7200 








VALUES GALORE—BUY NOW 


i—Triangle Carton Gluer & Filler. 

1—Amsco Rotary Heat Sealer 

i—S & S8—Auger Filler—Gi—Stainiess 
4—Horizontal Spiral Mixers 200% to 100 cu. ft, 
14—Kettles, 8.8. Jack. 40 to 150 Gallons 
2—Side Entering Agitators 7’, HP 1200 rpm. 
6—Stainless Steel Tanks 200 to 600 Gals 

Misc. Fillers, Labelers, Conveyors. 
Now Stainless Kettles, Tanks & Blenders 


THE MACHINERY & EQUIPMENT CORP. 
HARING pect om CORP. 
91-93 New Jersey R.R. Avenue 
Newark 5,N. J. Market 2-3103 
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FIRST| Class. Equipment 
FROM YOUR {FIRST| SOURCE 


and 
The PRICE is RIGHT! 


FILLERS 


Pneumatic Scale Automatic Fillers 
Rotograv used on Foamy Liquids; $ 
Horix Gravity Vacuum 14 Spout Fille 
Model HEV up to Quarts: S/S 

Karl Kiefer Rotary Vacuum Fillers with 
12, 16 and 18 Bronze Spouts 

Kar] Kiefer Two Stream Automatic Vari- 
Visco Filler; late model 

Berlin Chapman 15 Valve Rotary 
Syruper-Filler; Bronze contact par's 

Berlin Chapman 7 Spout Can Filler for 
No. 10's; Stainless Contacts 

First Machinery Corp. Rotary Syphon 
Fillers for Quarts or Gallons 

FMC M. & S&S. 10 Spout Stainless Steel 
Automatic Can or Jar Fillers 

Filler Machine Co. and others; 
Fillers from one to 11] Piston 

Stokés & Smith Mcdel G Auger Type 
Fillers for Powders and Granulars 

Stokes & Smith Model HG Twin Powder 
Filler; Vacuum Fitted 

Stokes & Smith Duplex Stainless Filler; 

Bulk and Dribble Packer 

2 Mateer Model 31 A Stainless Steel 
Powder & Granular Fillers 

Tube Fillers (for Jars too) by Colton 
Stokes, semi and fully automatic 

Triangle Elec-tri-Pak 4 Station Conveyor 
Type Model °O Filler 


LABELERS 


Pneumatic Scale Hi Speed Straight Line 
Automatic Bottle Labelers 

World Straightaway Automatic Label 
ers Models H 139 and D 218 

New Jersey Pony Labelrite Machines; 
Models 86 MD, 86 MX, 86 MXX. others 

Can Labelers by Standard Knapp, Kyler 
Burt and others; all sizes 


BOTTLE and JAR CLEANERS 


Pneumatic Scale Automatic Bottle Clean 
ers: 8200 Series to 9200 Series 

Chisholm Ryder Glass Jar Cleaner; 
Model NWS 


CAPPERS 


Pneumatic Scale Four Head Automatic 
Capper: complete 
Consolidated Four 








Piston 





IN STOCK AT LOEB’S.... 





Cappers: Resina, Pneumatic Scale Swanson, Capem. 

Centrifugal: Tothurst 20” type 316 st. st 

Crystallizers: 550 gal. st. st. jktd. agit. 

Disintegrators: Rietz RD 18-P, steel, 75 hp. 

Dryers: Devine 2 x 4 vac. drum st. steel. 

Dryer: Stokes Vacuum 2-shelf model 51. 

Evaporator: Buflovak st. st. 94 sq. ft 

Filler: Pfaudier 12 pocket juicier, st. steel. 

Filler: Mojonnier 290, 14 head, st. st. 

Fillers: liquid vacuum, siphon, gravity. 

Fillers: Stokes, Colton, Elgin, Geyer, M&S 

Fillers: powder Speedee, Triangle, Stokes & Smith. 

Filler: Pfaudier 10 spout +10 cans. 

Filter Press: Sperry Shriver 6-36". 

Filters: Int. pressure—Alsop, Sparkler, Lomax 

Gluer, carton: Stand Knapp, Ferguson, Triangle. 

Homogenizers: 25, 60, 125 GPH. 

Kettle: Groen 300 gal. st. st. 3 hp. 

Kettles: Stain Steel with or without agitators 

Kettles: 20 gal. Groen gas fired, st. steel, (New) 

Labelers: Burt, Standard-Knapp, N. J. Pony Label- 
rites, Pneumatic Scale duplex. 


Send us your inquiries and list of idle equipment 


WEST SUPERIOR ST. 





Spindle Automatic , 
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: BRILL suy 


- . « IS THE BEST BUY 


SPECIALS 


2— Louisville 8’ . 50’ Hot Air Rotary 
Dryers, 304 S.S. 
i—Harris 3 dia. 304 S.S, single effect 


Evaporator with coils 
i—Wyssmont 304 S.C. Turbo 
62" x 104" high, 24 shelves. 
3—Bufiovak Vacuum Shelf Dryers. 20 
—i” x 80” shelves. 
i—Bird 18” x 28”, 316 S.S. solid bowl, 
continuous Centrifuges. 
33828 


Dryer 


i—sSparkler Pressure Filter, 
304 SS 

2—Struthers Wells 2000 gal. 316 S.S. 
jcktd. agtd. Reactors. 

2—Buflovak 42” x 120” 
double drum Dryers. 


atmospheric 
#10, #12. 
Dryer, 


i—Sweetland Filters, =7 

i—Devine Vacuum Shelf 10— 
10" x 43” shelves. 

I—Abbe, 1,000 Ib. aluminum 
Mixer, 7% H.P. motor. 


I1—=5 Mikro 5 WLP. 


Power 


POSCOCSSSOSEOCSHSHECHSOHHen 


Atomizer, 


RILL 


EQUIPMENT COMPANY 


Labeler: World auto, straightway. 

Mills, hammer: Mikro, Gump Prater, 
JayBee, Jeffrey, Willams, Fitzpatrick. 
Cog stain. steel, 10 hp. 

Enterprise vertical 15 hp. 

Mixers, dough tyne: single and double arm. 
Glen Power Plus 340 qt 5 hp. 

Powder: 50 to 2000 tb. capacity. 
Readco 140 qt. 4-speed. 

Mullers: Simpson Lab., 18”, Porto 39'2” 

Packager: Transwrap mode 4 

Pan. Vacuum: Vacuum Pans: 42” and 60” 


Raymond 


stain. 
steel. 

Pasteurizers: Cherry Burrell 200 gal., 

Percolators: Pfaudler 54” x 42” stain. 

Pumps: Centrifugal, rotary, gear, vacuum. 

Pulper: FMC. MC-664, 30 hp. 

Riving Mch: Fitzpatrick model 8 st. steel. 

Screen: Rotex model 41 st. steel. 

Tablet Presses: Stokes DD2 23 station 

Tanks: Stain. steel 25 gal. to 1200 gal 

Tank: Pfaudler 2500 gal. glass lined. 

Truck Tanks: stain. steel, 1200, 1600 gal. 


33 gal. 
steel. 


SS cE Sune ane 


* TELEPHONE SEeley 8-143] 


EQUIPMENT SUPPLY CO. 


820 


CHICAGO 22, ILLINOIS 
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Best tOUIPMENT OFFERINGS: 


SPECIAL: 

Mojonnier TRIPLE EFFECT EVAPORATOR 
(1550 sq. ff.) with FINISHING PAN (150 
sq. ft.) and three PREHEATERS (385 sq. ft.) 
All sanitary stainless 1304. Complete. 








I—EVAPORATOR, Arthur Harris Co, Double 
Effect S.S. T304 sanitary having 1013 sq. ft 
Handled 1(6,500=/hr. of feed from 8.6% to 
42°, solids. Complete 

i—EVAPORATOR, Arthur Harris Co. Single Ef- 
fect S.S. T304 sanitary having 696 sq. ft. Com- 
plete 

i—EVAPORATOR, Mojonnier, 6 ft. dia- coil 
type having 261 sq. ft. sanitary S.S. T304 

i—EVAPORATOR, Rogers 5 ft. dia. coil 
having 140 sq. ft. sanitary S.S. T7304 

i—36” DIA. FINISHING PAN S.S. 1304, with 
150 sq. ft. outside steam chest and condenser 
Mojonnier 

7—STORAGE TANKS, 
tical. (2) 2,000 gal 1) 


type 


sanitary S.S. 17304, ver- 
1.800 gal., (2) 500 


gal 

2—VACUUM TANKS, sanitary S.S. T7304, 1500 

and 3000 gal. with large amount of S.S 
coils in each 

2—MIXING TANKS—500_ gal 
vertical agitators and low 
S.S. 17304 sanitary 

7—LINED TANKS, (2) 7.750 gal 
gal. phenolic lined, horizontal 

2—TRUCK TANKS, 1,000 gal. to 3,500 gal. one 
and two compartments, sanitary S.S. insulated, 
some on semi-trailers, some for mounting on 
straight truck chassis. For storing or hauling 
all types edible liquids 

Girdler model 4 V.B. All S.S 

ad cylinders, 


vertical, with 
pressure jackets 


and (5) 6,650 


I—VOTATOR, 
7304 sanitary Two 4 x 46 
2,000=/hr. like new 

2—HOMOGENIZERS, 1,000 and 
high pressure Manton-Gaulin, 
heads 

I—H.T.S.T. PLATE PASTEURIZER, 20,000>/- 

complete system. Cherry-Bur- 


1,500 
2 stage, 


G.P.H 
S.S. 


hr. S.S. 7304, 
rell. 





9—Sanitary stainless PREHEATERS OR EX- 
CHANGERS, shell and tube type. 50 to 
250 sq. ft., 5,000 to 50,0007/hr. for dairy 
products, vegetable juices, fruit juices, bev- 
soups, etc, 


erages, 
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Capper Model B & 2 F 

Resina and U. S. Single Station Auto- 
matic Cappers 

SPECIAL: Capem (Consolidated Auto- 
matic 4 Spindle KOTTONER Model K4 


MISCELLANEOUS 


Johnson Automatic Wrapper & Sealer 
(Cellophane) 

Amsco Bag Heat Sealers 
Stitchers . . . Staplers 
Continental and American Can Closers 

and Seamers 
Bliss Automatic Double Seamer 
SPECIAL: Standard Knapp Automatic 
Top & Bottom Gluer & Sealer #429 


Send for FIRST Facts 
FIRST MACHINERY CORP. 


209-289 TENTH ST. 
BROOKLYN 15, N. Y. 
STerling 8-4672 


CIRCLE 715 ON READER SERVICE CARD 
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$ 35-37 Jabez St., Newark 5, N. J. 
OR 
4101 San Jacinto, Houston 4, Texas 


SPCESOSSCEHOSEVESCS 
CIRCLE 717 ON READER SERVICE CARD 


BEST EQUIPMENT COMPANY, INC. 


1737 W. HOWARD ST. CHICAGO 26, ILL. 
AMbassador 2-1452 


CIRCLE 719 ON READER SERVICE CARD 


BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 h.p. 
Nation’s largest inventory, New & Used 


WABASH POWER EQUIPMENT 
9750 Skokie Bivd., Chicago (Skokie), HIl., OR 3-8118 


CIRCLE 720 ON READER SERVICE CARD 


FOR FILTERS (i= 


YOU CAN RELY ON “ia 


Wish MACHINERY 
EQUIPMENT C 
123 Townsend St. » San Francisco 7, Ca 
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SPECIAL OFFERINGS 


200 gal. S.S. Jacketed Kettle, 3 H.P. agitator 
3000 and 3400 gal. S.S. Insul. Tanks 
2000 to 3100 gal S.S. Truck Tanks 

300 gal. S.S. Tanks top agitator 

S.S. Plate Type Heat Exchangers 
Worthington Air Compressor 3 H.P 
1'2” x 2” Waukesha Sanitary Pumps 
50 gal. S.S. Tank, beater type agitator 
30 and 50 H.P. Clayton Boilers 

3x3 and 6'2x6'2 Ammonia Compressors 
125 to 1500 gal. S. S. Homogenizers 

80 qt. 2 H.P. Hobart Mixer 

3 line Hope Filler 

36” S.S. Vacuum Pan 

Fillers for Milk Bottles & Containers 


“Send us your inquiries’’ 
WE FLY TO BUY 


LESTER KEHOE MACHINERY CORPORATION 
2581 Richmond Terrace, Staten Island 3, New York 
Gibraltar 7-3410 
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LATE MODEL 
PACKAGE MACHINERY 


Hope 6 spout S/S Filler 
Pneumatic Seale Air Cleaner. 


Package Machinery, Models FA., FA2 
F10J Bundler also Hayssen, Scandia 


Resina Capper, High Speed and Single. 
Pneumatic Straight Line 20 Head Filler. 
Pneumatic, Pony, World Labelers. 
Horix, Karl Keifer, Erte! Fillers 


Pneumatic Seale High Speed Cartoning 
Line (also 30 CPM) 


Standard Knapp +429 Case Sealers 


Standard Knapp High Speed Can Label- 


SEARCHLIGHT SECTION 


“OUTSTANDING VALUES” 


2—Riley 1000 HP Water Tube 
Boilers. 200+ ASME code con- 
structed 


1—Titan Super-Jector Centrifuge. 
Model NS 15 Stainless Steel 


1—Sharples Super-D-Cantor, Mod- 
el PN-14 type 316 Stainless 


8—Rietz Disintegrators, Models 
RD-9, RD-12, and RD-18. 
3—Buflovak Double Drum Dryers, 
42” x 90”, and 42” x 144”, 
12—Rotary Dryers, 2’ x 20’ up to 
8’ x 80’. Some in Stainless 
14—Heat Exchangers, plate type, 
shell & tube, Stainless contact 


ers. 


PRECISION REBUILT and GUARANTEED 1—FMC Juice Extractor, Model 35, 


with 5 HP Gearhead Motor 
8—Sparkler Filters: 14-D-4, 18- 
D-8, VR 17-6, VR 17-12. 
14—Rotary Vacuum Filters, Oliver 
& Eimco 3’ x 6’ to 8’ x 12 
18—Fillers, Piston type, Juice, 
Powder, Liquid etc. 


1—A T & M 42” suspended, per- 
forated, basket S.S. Centri- 
fuge. 25 HP two speed 


1—A-B Cooker-Cooler for 303 size 
cans. 1100 Cooker, 500 Cooler 


43 - 34TH STREET 
R MIL BROOKLYN 32. NEW YORK 
‘NC $Terling 8-1550 
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MODERN U 

REBUILT 

MACHINERY 
AT Tremendous Savings 


W. & P. 3000 gal. Jacketed Mixers. 

Package Machinery Models FFH, FF, FA, FA-2 
FA-3, FA-4 Wrappers. With and without fe 
tric Eyes and Labeling Attachments. 

Scandia SFS6F Automatic Wrappers with Electric 
Eyes. {40 per min 

Hayssen, Oliver, Package Machinery, Battle Creek, 
Hudson Sharp and Miller Wrappers—all sizes 

Pneumatic Scale High Speed Automatic Cartoning 
Lines, with and without Liners, Tite Wrap 

Standard Knapp 429, Ferguson artea 
Sealers. 

Ceco Model 3901 and Model 40 Carton Sealers. 

Baker Perkins, Day, W. & P. Heavy Duty Jacketed 
Mixers, 2 to 150 gal, 

Resina RU-120 Straightline Nee 

Fitzpatrick Models D, S.S. Comminuters. 

Mikro Models !SH, oTH. sth. 4TH Pulverizers. 

Langsencamp Model A E-Z Adj. S. S. Pulper. 

Mixers, Labelers, Fillers, Sifters, Grinders, 
verizers, all makes, sizes and capacities. 


Complete Details and Prices on Request 


UNION STANDARD EQUIPMENT CO. 


318 322 ae St. 167 N. May Street 
New York 12, N. Y. Chicago 7, IIinois 
CAnal 6- 5333- 4-5-6 SEely 3-7845 
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3—Urschel Dicers, Models B and 
J. With Motors 


fheret-hetod FOr 


MANY OTHER ITEMS—too numerous to list; Mixers, Mills, Kettles, 


Sifters, Vacuum Pans etc. Why not send us your inquiry. 


For immediate quote, wire or phone collect—GA 1-1380 


MACHINERY AND 
EQUIPMENT COMPANY 


123 Townsend St. - San Francisco 7, California 
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FOR SALE 
SURPLUS EQUIPMENT FROM WELL-MAINTAINED PLANT 


i—Pitco—24” x 34”°—Model 47V Fryer—For nuts or donuts $ 300.00 
2—Pitco—24”" x 54”—No, 54 Fryers—F or nuts or potato chips (each) 750.00 
t—Pneumatic scale Bottle Cleaner ‘‘AIBC’'—For glass & tin—79/min. 2200.00 
i—Pneumatic scale Hi-Speed 4 Head Net Weigher, 50 to 60/min. 1500.00 
i—Weigh-Rite Semi-Automatic Net Weigher—t'2 oz. to / — 500.00 
i—Weigh-Rite Semi-Automatic Net Weigher—4 oz. to 3 500.00 
5—Jabez Burns—Cooling Carriages on Rails with exhacet Hi Blower 700.00 
t—Honan Crane Oil Filter ‘ 65.00 
i—Richards Auto. Bulk Scale—to 30 Ibs... 35.00 
i—Fosberg Gravity Stoner—For nuts, beans—coffee : 150.00 
i—Toledo Floor Seale, 4’ x 6 Platform 800.00 


SUBJECT TO PRIOR SALE 








FOR SALE 


20 gal. W & P double sigma blade mixer, screw tilt, 
complete with drive. 

Rietz RD 18-P steel disintegrator, 75 H.P 

Stokes 4’ x 9’ dbl. drum atmospheric drum dryer, 


Stokes Mosel G-i S/S Auger Filler, vacuum head. JOHN W. LEAVITT COMPANY 


Ferguson Model D top and bottom case gluer and 195 State Street Boston, Massachusetts 


sealing unit with compression unit. 
CIRCLE 727 ON READER SERVICE CARD 


ABC Model XSA top and bottom gluer with com- 
complete with turbines and ejectors; 6” and 


pression unit. 
Kettles—20 gal. to 100 gal. cap. in stock 

9” stainless screw conveyors; peel presses 
for oil extraction; 3 centrifuges, washer, 
sizer, dryer, flat belt conveyors; 128 hp. 
tubular boiler, holding tanks and pasteur- 
izers. 
1 Sparkler Filter SD-Pak, 12 ring 


Standard Knapp, Mod D inline labeler adjustable. 
P. 
H Oliver Sweetiand Aa of No. 4954 FS-3576, Food Engineering 











complete with 20 H.P. gearhead motor 


Special offer 

Complete dry dog food layout poanes of Sprout 
Waldon Bucket Elevators, Bins, 150 cu. jack. 
eted mixers, pelletizing machine, and pneumatic 
scale 2 and 5 tb capacity, cartoning sealing and 

overwrapping machines. Also, 
Standard Knapp model 429 
case sealer and gluer. Write 
for complete details. 


Write—Wire—Phone 


AARON EQUIPMENT CO. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
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FOR SALE 
2 ss jkt kettles, 200 gal. agit. 
| Hepworth 301DI Centrifuge, $s 
8 Shriver Fiiter Presses 24” 


Southern California concentrating 
plant equipment maintained and in_ service 
through September 1959. Suitable for citrus 
juiced, tomato products, etc.; 2 stainless steel 
vacuum pans 1450 Ibs./hr. and 2150 Ibs/hr. 


Complete 


Aneco 








Fitzpatrick Model O S/S 3 H 

Prater size 009, 125 H.P. motor, pulverizer. 

Sprout-Waldron 165 cu. ft. capacity ribbon blender 
12,000 Gal. Acid Ta 25 W. 6th St., Los Angeles 17, Calif 

vee pant PRODUCTS 
P. O. Box Boscobel, Wis. 
ST EA ST ATLL A INT ct 
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INGREDIENTS FoR THE 


Foop Processor 








Carret ol Makes Food Golden Yellow 


ot oi! contains natural carotene— 
yw vitaminizing food product 
desired No fishy odor 

atalog and sample 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., So. Whitley, Indiana. Phone 100 || 
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PROFESSIONAL 
SERVICES 








FOOD DEVELOPMENT LABORATORY 


ARENSON, D 








LEWIN ASSOCIATES 


DESIGN AND. “LAYOI T-—-PROCESSING 
PRODUCT AND PACKAGE Dt 
: IMPROVEMENT-—WARI 
HOUSING tIBU"' MARKETING 
RESEARCH ESTIMATES REPORTS 
Broadway New York = 


PLANT 
EQUIPMENT 
VELOPMENT 








ee LABORATORIES, 


at . n Fe i Problems 
Analyses 0 ods and Beverages 
I 1 Plant Des ign and Process Impr 
oe and Inves tigat 

1 Testimony 
r ‘bu Metin fe scribing facilities anc 

230 Washington St., Mount Vern 

MO 4-1100 








FOSTER D. SNELL 
esearch Laboratories 
: SENSORY PANEL TESTS 


Stability Studies, Evaluati 


Vitamin Assa 











STRASBURGER & SIEGEL, INC. 
Chemists—Bacteriologists—Food Technologists 
Specialist in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnaise, Pickles, 
Olls, Fats, Beverages, Sugars, Filth in Foods, 
Food and Drug Libels, Expert Testimony 


1403 Eutaw Place Baltimore 17, Maryland 
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“T wish I could have done something to help...” 


You can do something 

about traffic accidents! Drive safely yourself—obey the 
law. Sure. But you can do a lot more! Traffic accidents affect everybody. 
Reducing them is a community problem. Its solution calls for systematic, 
organized effort and cooperation with public officials —for teamwork and 
leadership. Here is where you can help. Join with others who are working 
actively to promote safe driving and secure strict enforcement of all traffic 
laws. Make your influence count. Support your local Safety Council! 


AN 
@® 


Where traffic laws are strictly enforced, deaths go DOWN! 


Published in an effort to save lives, in cooperation with the National Safety Council and The Advertising Council. 
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Delectable pastry and doughnut fillings, jams and jellies are preserved in these pigmented epoxy-phenolic lined J&L 
pails at Henry & Henry, Inc., Buffalo, N.Y. Large openings and smooth interior walls assure sanitary conditions. 


“Delicious flavors stay fresh twice as long 


in these JaL lined pails” 


Doubled safe storage time. “‘Confi- 
dence in J&L five-gallon pails, lined 
with pigmented epoxy-phenolic, has 
enabled us to guarantee safe storage 
of baker’s materials for twice the 
normal storage period,” says L. J. 
Trum, of Henry & Henry, Inc., 
Buffalo, N.Y. 


Packaging costs are lower. J&L recom- 
mended use of a single spray-coat 
lining instead of double-coat linings. 
J&L recommended use ‘of lighter, 
26-gauge steel containers. 


Linings are flexible. These J&L linings 
will adhere to the pail walls without 
cracking, even if pails are severely 
dented during shipment. This is 
important when packaged foods 
have acidity ratings up to 4.3 pH. 


J&L plants are strategically located. 

ine J&L container plants provide 
prompt, round-the-corner service for 
food producers. Confidence of these 
producers in J&L resulted in over 
2,500,000 J&L lined containers 
shipped last year. 

You can obtain similar packaging 
protection and savings by discussing 
lining problems, in confidence, of 
course, with a J&L container special- 
ist. Simply call or write Jones & 
Laughlin Container Division, 405 
Lexington Ave., New York (YU 
6-6600); or contact a J&L branch 
office at Atlan Bayonne, N.J.; 
Boston; Chicago; Cleveland; Kansas 
City, Kansas; Lancaster, Pa.; New 
Orleans; Philadelphia; Pittsburgh; 
Port Arthur; and Toledo. 


Jones & Laughlin Steel Corporation 
CONTAINER DIVISION 


3 Gateway Center, Pittsburgh 30, Pennsyivania 


... feports Henry & Henry, Inc. 


Convenient five-gallon pail size permits bakers 
to store many flavors in a variety of products 
without spoilage. Pails are single-bead, open- 
head type with rubber-gasketed covers held 
on the top rolled-rim by ring seals. 
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FOR MORE INFORMATION CIRCLE NUMBERS ON CARD 


For more facts about equipment and supplies cited in| Pumps, positive, sanitary. Condensers, evaporative. Bu! 


editorial pages or advertisements, 
Or copies of catalogs mentioned on Just Off the Press o1 


Advertisers’ Literature 


Bul H-1290, Creamery 3 Frick Co.— 543 
Package Mfg. ( 39 


Lubrication 


Note key numbers on those items, circle same numbers Compressors & Condensers 
on Reader Service card, and mail. Lubrication equipment, in- 


Reprints available are listed on next page. Three are free 


ADVERTISERS’ 
LITERATURE 


Materials Handling 


Bulk storage tanks. 
tin 1) Co 520 

Conveyor belts, flexible steel. 

Literature, La Porte Mat 


& Mig. Co 521 


Conveyors, roller & belt 
Bul. 309, Standard Con 
veyor Co.—522 


Conveyor systems. 
atalog, Lamsor 

3 
Conveyors, screw. ik 
2989, Link Belt Co 24 


Materials handling equip- 
ment. Rental progran 
booklet, Clark Renta 
( ws? ) 


Pallet loaders, automatic. 
Catalog, Lamson Cory 


26 


Pneumatic handling system 
Buls. 118 & 208, Sprout 
Waldron 27 


Rotor lifts. Engineering 
al yg, Southwestern 


& Machine Works—528 


Processing Equipment 


Cutters, mixers & blenders. 
Schnellkutter bulletin, 
Koch Equipment Co.—529 


Desludger, automatic. Bul 
‘Big Sam”, Centrico—530 


Grinders-blenders, Cogmill. 
Bul N-1406, Creamery 
Package Mfg. Co.—53]1 


Heaters & coolers. Bul 
E-1300, Creamery Package 
Mfg. Co.—532 


Homogenizers. Bul. N-1292, 
Creamery Package Mig 
Co.—533 


Mills, tornado. Bu! 
J. Stokes—534 


Processing equipment. Ge: 
eral catalog 177, ocl 
Equipment Co.—535 


Product & dust collectors. 
Bul. 52A, Metals Disit 
tegrating Co.—536 

Pulleys, magnetic. Bulleti 
Eriez Mfg. Co.—537 


Pumps Compressors, eclipse. Bul 


Pumps, alloy. 
Viking Pump C 


t 


Compressors, boosters & 2- dustrial. Catalog, Stewai 
stage combination package Warner—544 
units. Bulletins, Creamery 
Package Mfg. Co 540 

Controls & Instruments 


100, Frick Co.—541 


] 


Checkweighers. Buls. 3333 & 
Compressors, heavy - duty. 3347, Exact Weight Scal 


Bul. 112, Frick Co.—542 O 45 


WRITE YOUR name, address and other pertinent information on card. Use of 
cards is restricted to food manufacturing management and consultants. 
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USEFUL REPRINTS—3 FREE* Feeders, vibratory. Vibra- 


tory Fact File, Eriez Mfg 
Write Key Number on Reader Service Card Co.—546 
oe : —- : ‘ Meters, liquid. Bul. 566 XF, 
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6-Point Program Assures Fly-Free Plant ton Controls Co.—549 
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How to Plan Research for Profit ; < ; vey 
<e Dairy ingredients. Tech 
FDA Names 182 Safe Additives data and samples, West 
Packaging Check List (Management Guide to Better Containers) ern Condensing Co.—550 
* One free per subscriber. Offers good only while limited s1 | Enzymes. Tech literature 
lasts. Send no money with order for priced reprints Rohm & Haas Co.—)5 
Sugars, liquid. Brochure 
“New Ingredients for 
New and Improved Food 
Products,” Refined Syrups 
& Sugars—552 
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Norda 
always assures 
you room 
for improvement 


Flavor perspective-—a Norda 

“must”-—holds great promise for your products. 
The way Norda keeps perfecting every 

flavor in its fold, you’ll never find any close 
comparison-—except Nature. 

Come forward to flavors kept 

sharply in focus. Come, now, to Norda. 


Flavor it with a Favorite -from 


Samples, tree, by sending your business letterhead to 


NORDA, 601 W. 26th Street, New York 1, New York - Chicago - Los Angeles - San Francisco - Toronto - Montreal - Havana 


London - Paris - Grasse - Mexico City 


FOOD ENGINEERING, FEBRUARY, 1960 CIRCLE 157 ON READER SERVICE CARD or 
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GOOD TASTE! 


Fiavor is important only at consumer level . . . but here it’s VITAL! 


The basic good taste of your product is what will sell 
the consumer and keep her sold. 


tva ¥lavors represent the ultimate in the art and 


science of modern flavor making. 


Natural Flavors — processed from selected fruits by essence recovery distillation 
to retain all the light fugitive beauty of the fruit itself. 


Imitation Flavors — man made flavors of the highest excellence based on sound 
research into natures flavor making methods. 


Sealva Flavors — Tiny droplets of the finest quality flavors hermetically 
sealed in dry powdered form. 


Custom Flavors — If yours is a special need, we will develop a special flavor 
for your exclusive use at no premium in price. 


For basic good taste in your product, use ALVA Flavors. 


van Ameringen-Haebler 


Division of International Flavors & Fragrances Inc. 
521 West 57th Street ° New York 19, N. Y. 


LEADING CREATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 
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